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It’s not often that a farmer's 

hard work brings tour buses filled 
with camera-toting visitors, 

or families with children, or those 
who yearn for autumn beauty. 
But when cranberry farmers in 
southeastern Massachusetts, 
Down East Maine, and parts of 
Rhode Island bring in their crops 
in September and October 

and into November, they know 
they have company. 

The fields are composed of 
sand and peat, and on their own 
wouldn't interest most people— 
but when the berries ripen on the 

ines, the landscape is flooded till 
a sea of crimson spreads across it, 
and the harvest begins. Wherever 
the eye looks—heading west from 
Plymouth, Massachusetts, say, 


Routes 106 and 44, or so 

through Carver, Wareham, 

and Middleborough, through 
Kingston, Plympton, and Halifax— 
it’s a sight to remember. 

A number of farmers welcome 
visitors, and some even let you 
close to the bogs. Many will pause 
in their work—as generations before 
them have-to talk bogs and berries. 

—Mel Allen 


Down East fall color: 
> Dean Bradshaw harvests a bog at 
», BradStiaw’s Cranberry Farm, Dennysville, 
. Maine (cranberriesfresh.com): 
~ +) 2a . 
owa + f : ~. 
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Photography by Gres Latza 


“than it actually felt, a small company 3 
hah deb id stood on the rim fora a 


berries would Swirl and bump against 


their knees. ; 
Armed with ooden. and plastic 


rakes; the group had come from. 
around the country, eager to push. 
and nudge thousands of cranberries. 
to harvest on the very land where™ 
America’s earliest settlers carved out 
a livelihood and, somehow, cultivated 


a country that still honors the iconic 
fruit each Thanksgi cea 


CRANBERRY 101 

Besides helping in the harvest, Be the 
Grower participants get Jeff's “Cranberry 101” 
lesson, in which he explains how cranberries 
do not grow in water — that's used only for 
harvest — but rather in beds, known as bogs, 
layered with peat, sand, clay, and gravel. 

Cranberries require very particular 
growing conditions, he tells his guests. They 
need an acidic peat soil, sand, a fresh water 
supply, and a growing season from April 
to November with extended winters long 
enough to adequately chill mature fruiting 
buds. Massachusetts is among a handful of 
states conducive to cranberry farms; others 
include Wisconsin, New Jersey, Washington, 
and Oregon. 

“Each vine not only produces this year’s 
fruit,” Jeff says, “but it also has the flowers on 
it that will produce next year's fruit.” 

When harvest time arrives to gather that 
fruit, it’s done in two ways — wet and dry. 
About 95 percent of all cranberries are wet 
harvested by flooding the bogs. Berries wet 
harvested are used for juice or drying into a 
product commonly known as Craisins. 

The other 5 percent are dry harvested, or 
mechanically picked from the vine. These 
berries are sold as fresh fruit in grocery stores 
or at farmers markets for cooking or baking. 

After the harvest, Jeff's team begins 
doing maintenance on the property and 
the equipment to prepare for next season. 
Ditches used to flood the bogs must be 
cleared of weeds and mud and the equipment 
and irrigation system get repaired and 
tweaked for the next season. 

And hopeful guest farmers around the 
world wait to hear whether they will be part 
of the magic in the coming season. * 


Carol Davis is editor of Out Here. 


>> On Cranberry Pond 
Middleborough, Massachusetts 
508-946-0768; oncranberrypond.com 
B&B located on a bog; you'll likely be 
enjoying breakfast next to an industry 
executive. The November 2011 issue of 
Martha Stewart Living featured the 
innkeeper’s cranberry tart on its cover. 
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New Moon 
To prevent the spread of pests 
and diseases in the spring, store stakes 
and trellises in a spot where they 
will freeze over the winter. 


BACKYARD CRANBERRIES 
Lowbush cranberries (Vaccinium macro- 
carpon) are easy to grow. From late April 
through the end of May, plant these + to 
8-inch-tall shrubs in full sun, using a 50-50 
mix of garden soil and peat moss to which 
10-20-10 fertilizer has been added. Six 
3-year-old plants spaced evenly will grow 
together to form a thick mat and should 
produce during the first season. A light 
mulch of sawdust or sand will help to root 
the runners. Flower buds open from late 
May to June and produce ripe berries 
from late September to early October. 


Power-Packed Cranberries 


Your body needs a constant supply of Omega-3 fatty 
acids to function properly. They reduce inflammation 

in blood vessels, improve blood flow, prevent clotting, and 
help curb the risk of irregular heartbeat. Our Cranberries 
» are enriched so you can get all the nutritional benefits of 
the berries and a daily supply 

of Omega-3 fatty acids as well. Staying healthy never 
tasted so good! 


jomc-8 802. $725 Only $675 
OMC-24 2402. $2075 @nly $195° 


Cape Cod Cranberries FIGHT ULCERS & GUM 
Tangy, tart, and delicious, dried cranberries add zest DISEASE ' 
to all your cakes, cookies, breads, and granola. 
Comparable in nutritional content to prunes and raisins, 
dried cranberries have three times more fiber than fresh. 
They are also an excellent source of potassium and are low 
in sodium. 


‘ VITAMIN RICH, 

FCB-8 802. %6°° Oay $5% 

FCB-24 2402. *185° Only %1775 
SKIP ; E le 
Wa =— oe ERUIT Fruit Sweetened Cranberries CANCER PREVENTION 

ile a single Shores 
f AS ee Sis Seay hes as many calories as To added sugar. The same great Cranberries only 
a Tresh one, it's much smaller, so it's easy to eat a lot sweetened with natural fruit juice instead of sugar. BS. 
— — — 

more of anemn. Just one-third cup of sweetened dried SCB-8 Boz. %/72 @ $675 
cranberries has 123 calories and 26 grams of sugar. SCB-24 2402. $2075 Only $195° “at is 
You'd have to eat nearly three cups of fresh ones to get i y - - a 


that many. And raisins? A serving adds 145 calories 
and 29 grams of sugar to your salad. 


PICK THIS FRESH FRUIT C | 
Just as sweet as dried, but a better calorie-per-bite \ , A Ni B E R R 
bargain. Try berries, such as strawberries, blueberries / , 


and raspberries, which are nutrient powerhouses. 
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HealthyYou 


Eat Red for Heart Health 


Want a simple way to make your heart stronger? Try these three red fruits 
By HOLLY ST. LIFER 


* It’s time to amend that “apple a day” aphorism: Tomatoes and cranberries keep 
the doctor away, too. New research shows that incorporating these three red, 
round fruits into your daily diet can reduce your risk of heart disease by as much 
as 40 percent. Indeed, diet can have a tremendous impact on heart health—and 
should be the first line of defense when treating high cholesterol or high blood 
pressure, two of the biggest risk factors for heart disease. “A heart-healthy diet is 
always the first step,” says Michael Blaha, M.D., director of clinical research for the 
Johns Hopkins Ciccarone Center for the Prevention of Heart Disease. “In some 
patients we can see a dramatic improvement in cholesterol from diet alone.” Fortu- 
nately, the antioxidant-rich fruits featured here are as tasty as they are healthy. 


-~+ Tomatoes 


A new study by Tufts 
University scientists in 
Boston showed that eating 
lycopene-rich foods such 
as tomatoes more than 
five times a week over an 
ll-year period reduced 
coronary disease risk by 
26 percent. It’s best to eat 
tomatoes cooked, though. 
“The heating process al- 
lows lycopene to be better 
absorbed,” says Gerard E 
Mullin, M.D., of Johns Hop- 
kins Hospital in Baltimore 


An apple a day can reduce 
LDL (bad) cholesterol 

by as much as 40 per- 
cent, according to a new, 
small Ohio State Univer- 
sity study. Also, the lowa 
Women's Health Study, 
which tracked more than 
34,000 postmenopausal 
women for 18 years, found 
a link between apple eat- 
ing and a lowered risk of 
dying from heart disease. 
Be sure to munch on the 
fruit rather than drink 
juice; the peels house the 
most antioxidants 


Drinking 3 cups of cran- 
berry juice daily can raise 
HDL (good) cholesterol 
levels by 10 percent and 
reduce heart disease by 
40 percent, a study at the 
University of Scranton in 
Pennsylvania showed. Plus, 
this juice decreased diet- 
caused atherosclerosis 
(clogging of the arteries) 
by preventing plaque from 
forming. If you can’t quite 
stomach three glasses of 
cranberry juice a day, one 
or two have benefits, too. 
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— BREAD SWIRL (pictured on page 132) 


‘cup mitk ; 1 egg 
a tap butter or margarine 2 egg yolks 
iu % cup raisins 


dot teeund can whole cran cranbery 
2 ta espoons grated orange 
eel 


2) Into % cap ware ele, ‘sprinkle or crumble yeast; stir to dissolve. 
3) In large bowl, place flour; add lukewarm milk mixture, dissolved yeast, beaten egg 
and yolks; mix well. Beat with wooden spoon until dough is smooth and elastic. Place 
_ dough in a greased bowl, turning once to grease all sides. Cover and let rise in a warm 
ace (80°F. to 85°F.) about 1 hour or until doubled in bulk. 
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CRANBERRY | 


; Ocean Spray 


Cranberry Sauce 
14-07. can (Excluding Cran-Raspberry) 
Whole Berry or Jellied 


Cranberry . $] 49 


Juice 


2 Cocktail e LIMIT 4 PER VARIETY 
u aspect veces Wholesome Pantry 


Organic 


Cranberry Sauce 
14-0z. can, Jellied or Whole Berry 


$199 


Sq 


Food Club ee Ocean Spray 
Cranberry Juice es Lae Craisins 

6- Lt judin« 
Cocktail = *100-Calories & Packs) 
64 oz Bottle 


Any Variety, Dried Cranberries 


Ocean Spray 
Cranberry Drink 


64-02. btl. (Excluding 100% Juice 
& RubyCran) Any Variety 


‘$199 
= 


64 fl. oz. btl. 3938675 


—————————— 


ICE Ocean Spray $5 
Cranberry Juice 4 
"Ste yy berrie: 
100% Juice Blends Cranberrie: 
~ Roz ba 
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28. VERMONT CRANBERRY 
(85 DAYS) 
OERM 4-10 DAYS 

Heirloom 1700's 
Perhaps the most attractive of all dried beans, 
variety is also an excellent shell bean. A Selowes! 
§ heirloom in New: England since the 18th century 
the cranberry-red beans are used in soups, tor bak 
ing, and in a variety of other Gélicious ways. Sem 
bush type. Grown in Maine. 
50 seeds - $1.95 
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HIRST WE SQUEEZE ’EM. 
THEN WE FREEZE ’EM. 


Thats why Welch's Frozen Cranberry 
Juice Cocktails taste so naturally delicious. 
Welch’s Frozen Cranberry Juice Cocktail 

is squeezed from the freshest, juiciest 
cranberries. Then frozen to lock-in 

the natural cranberry taste. And 

it’s enriched with Vitamin C. 

With no artificial flavors, 

colors or preservatives. 

Welch’s wouldn’t have it 

. any other way. 


Bavarian Toast 


Buea Anoy Tile 
‘ APPETIZERS 
PB. Clb. 

942 
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Break Out 
the Bubbles 


Every year during the holi- 
days, I host an “office p: 

for my girlfriends who, like 
me, work from 
home. This 
year Iserved 


that’s about 
one-third the 
price of Cham- 
pagne (try Al- 
ice, Mionetto, 
or Adami). Just 
drop a few fresh 
cranberries 


into each glass, 
en fill three- 


top off with 


asplash of 
cranberry juice. - 


Supporters 
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COPvergnteS 


Cranberry Raspberry Strawberry 


tof Deliclaue 


TROPICANA TWISTER FESTIVE PUNCH ay Strawberry 
4 caps Cronberry Respberry Strawberry Tropicana Twister Juice Beveroge 
2 caps Orange Respherry Tropicana Twister Juice Beveroge 
3 cups Seogrom’s Ginger Ale 
2-3 caps Rospherry Sherbet 
Twirtlers® Strawberry Twists Condy 
Bx the two Ravers of Trplaa Towser ogeter with the Seogran’s Giger Ale. 
Then top with sherbet and ste gett to esteblsh aight froth ‘ : 
=| Serve over ice ond garnish each serving with a Twizslers Strawberry Twist. : See 
Approximate servings: 8 4 
{totes pte volanats Bacher foo rporstos ond exed with permavon. 


= Cranberry Apple-Ade 


Punch 
I bottle (16-ounce) 1 can frozen 
cranberry juice concentrate for 
cocktail lemonade 
2 cups apple juice I pint ginger ale 


Mix chilled j juices with lemonade concentrate. 
Add chilled ginger ale just before serving. 
Serve in punch cups. Yield: 1% quarts. 


Cronberty Raspber? ai 


1992 Tropicana Products. inc. “Tropicana”, “Wopicana Twister” and “Tropicana Twister ~ Flavors Mother Nature Never intended” are trademarts 


~ FLAVORS MOTHER NATURE NEVER INTENDED. 


opicana Products, Inc 


CHRISTINE MILLAR AND HENCE CRIFFD 


Cranberry Punch 


2 cups fresh cranberries 
4 cups hot water 

3 whole cloves 

1 stick cinnamon 
V4 cup sugar 

1 cup light corn sirup 
\, cup orange juice 
¥ cup lemon juice 


Pick over and wash cranberries. Place 
saucepan. Add hot water and spices. Bring 
a boil. Cover. Cook about 5 minutes unm 
berries pop. Strain through fine sieve or che 
cloth. Add sugar and sirup to cranberry 
Heat until mixture comes to a boil. BR 
from heat. Cool. Add strained orang 
lemon juices. Blend thoroughly. Chill. Ser 
over ice. If desired, garnish with lemon slic 
fa-ten« 
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Good things 


party idea? wing it 
Let a flock of colorful paper butter- 
flies loose, and you'll instantly give 
party decorations a lift. Trace the 
template (below) onto a folded piece 
of paper, cut out the shape, and 
unfold the wings. (For different sizes, 
photocopy the template. reducing 
or enlarging the image.) Attach 
some to paper lanterns with tape 
or glue dots (sold by the roll at 
— crafts stores), then fold the wings 

- - upward for true-to-life flutter form. 

ag, For topflight cocktails. make 2 slits 

. ; & in the center of a butterfly cutout 
and then slide a straw through. 


CRANBERRY AND 
HERB CHEESE BALL & 


PREP TIME 20 MIN. - COOK TIME 0 MIN. 
READY IN 20 MIN. + CHILLING TIME SERVINGS 8 


>1(8 02) pkg > tsp onion 
reduced-fat cream powder 
cheese, room > cup dried 
temperature cranberries 
and cut up >a cup loosely 

> 4 oz extra-sharp packed fresh 
white Cheddar parsley 
cheese, > cup snipped 
coarsely grated chives 

> tsp garlic > Crackers, 
powder for serving 


STEP 1 To a food processor, add the cream 
cheese along with Cheddar cheese, garlic 
powder, and onion powder. Pulse until 
smooth, stopping and scraping down sides 
of bowl occasionally. 

STEP 2 Transfer cheese mixture to medium 
bowl and, with wet hands, gently roll into 
a ball. Wrap in plastic wrap. Refrigerate 

30 min., until firm. 

STEP 3 Meanwhile, very finely chop the 
cranberries and transfer to a shallow dish. 
Finely chop the parsley and chives. Add 
herbs to dish with cranberries and toss to 
combine. Roll cheese ball in the cranberry 
mixture, pressing lightly to adhere. 

STEP 4 Wrap in plastic and refrigerate at 
least 1 hour or up to 2 days. Let cheese 
ball come to room temperature before 
serving with the crackers. 


ranberry 
mond 
Crunch 


Cranberry Explosion 


Zippy Cranberry Appetizer 


© prep: 20 min. + chilling 


Tart cranberry flavor blends nicely with 
mustard and horseradish in this out-of- 
the-ordinary cracker spread from field 
editor Marie Hattrup of The Dalles, 
Oregon. As she points out, it’s quick to 
fix, too. 


1/2 cup sugar 
1/2 cup packed brown sugar 
1 cup water 
1 package (12 ounces) fresh or 
frozen cranberries 
1 to 3 tablespoons prepared 
horseradish 
1 tablespoon Dijon mustard 
1 package (8 ounces) cream 
cheese, softened 
Assorted crackers 


In a large saucepan, bring sugars and wa- 
ter to a boil over medium heat. Stir in cran- 
berries; return to a boil. Cook for 10 min- 
utes or until thickened, stirring occasion- 
ally. Cool. 

Stir in horseradish and mustard. Trans- 
fer to a bowl; refrigerate until chilled. Just 
before serving, spread cream cheese over 
crackers; top with cranberry mixture. 
Yield: 2-1/2 cups. 
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Extra Spicy Holiday Mix 
INGREDIENTS 


4 cups (1L) wheat squares cereal 

Ye cup (60mL) unsalted butter 

1 tablespoon (15mL) Mrs. Dash* Extra Spicy 
Seasoning Blend 

1 tablespoon (15mL) Mrs. Dash® Garlic and 
Herb Seasoning Blend 

2 cups (480mL) shelled pumpkinseeds 

1 cup (240mL) dried cranberries 


DIRECTIONS 


Prep Time: 5 minutes 
Cook Time: 20 minutes 
Serves: 16 

Serving Size: 1.3 ounces 


Melt butter on low heat; add Mrs. Dash® Extra 
Spicy Seasoning Blend and Mrs. Dash® Garlic 
and Herb Seasoning Blend. Place cereal and 
pumpkinseeds in large bowl. Toss with Mrs. 
Dash®* butter mixture, Place cereal mixture 
on a cookie sheet and bake in oven 15-20 
minutes or until cereal is crisp. Remove from 
oven and toss with dried cranberries. 


Calories:167, % of Calories from Fat 59 %, Total Fat: 11 g, Saturated Fat 3 q 
Unsaturated Fat: 79, Trans Fat: 0 g, Cholesterol: 8 mg, Sodium: 70 mc. 
Potassium: 168 mg, Carbohydrates: 14g, Fiber: 2, Protein: Sg 
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From FRONT: Pickled 
Peppers, Saltwater Taffy, 
Parmesan Breadsticks, 


and Eggnog. 


Take time for the small pleasures of Christmas by 
making these holiday gift recipes and a dinner feast to remember. 


of Good Taste 


Gifts 


Prepare the following recipes, featured 
in the story on page 172, as delicious 
gifts for friends and family. 


Cranberry-Nut Bread 


Y2 cup butter, softened 
¥4 cup sugar 

1 egg 

cups all-purpose flour 
1 Tbsp. baking powder 
1 tsp. salt 


Country HoME 


NOVEMBER/DECEMBER 1996 


45 cup orange juice 

Ys cup milk 

Ys cup chopped fresh or frozen 
cranberries 

1 tsp. grated orange peel 

Y2 cup chopped walnuts 


In a mixing bowl cream the butter and 
sugar until fluffy. Beat in egg. Stir 
together flour, baking powder, and salt. 
Combine orange juice and milk. Add 
alternately with dry ingredients to 


creamed mixture, mixing after each 
addition. Fold in cranberries, grated 
orange peel, and half of the walnuts. 
Pour into 1 greased 82x4'2x2! 
loaf pan or 2 greased 7'/2x3'/2x2-inch 
loaf pans. Sprinkle with remaining wal- 
nuts. Bake bread in a 350° oven, about 


2-inch 


60 minutes for a large pan or 45 to 
50 minutes for smaller pans. Cool 
loaves in pans for 10 minutes; remove 
from pans. Cool completely. Makes 
1 large or 2 small loaves. 


PHOTOGRAPH: JIM KRANTZ 
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Wild Rice, Cranberry, and 
Cornmeal Sourdough 


This hearty sourdough loaf features earthy chew from cornmeal 
and wild rice; tart-sweet dried cranberries add color and zing. 


1 cup (227g) ripe (fed) sourdough starter 

1 cup (227g) lukewarm water 

1 teaspoon instant yeast 

1 cup (138g) whole grain cornmeal 

1 cup (113g) King Arthur White Whole Wheat Flour 
1 cup (120g) King Arthur Artisan Bread Flour 

1 cup (164g) cooked wild rice 

1 teaspoon salt 

1 cup (113g) dried cranberries 


For the dough: In a large bowl, combine the starter, 
water, yeast, cornmeal, and flours. Mix and knead for 
5 minutes. Cover and let rest for 20 minutes. 


Knead in the cooked wild rice, salt, and dried cranberries. 
Knead until the dough is elastic, 6 minutes by hand or 3 minutes 
using a stand mixer. Cover and let rise for 45 minutes. 


Turn the dough out onto a clean work surface and fold it in 
thirds. Return to the bowl, cover, and let rest for 20 minutes. 


Shape the dough into a boule (ball) and place in a greased 
bread bowl. Cover and let rise for 14 to 2 hours (or 
refrigerate overnight). 


To bake: If the dough was chilled overnight, take it out of 

the refrigerator before preheating the oven to 475°F. Have an 
oven-proof skillet on hand with 1" of water in it. When the dough 
holds a dent when gently pressed, bring the water in the skillet to 
a simmer and put it in the oven on the lowest rack. 


Place the bread in the oven and bake for 25 minutes. Reduce the 
oven temperature to 375°F, cover loosely with foil if it's browning 
too fast, and bake for 15 to 20 minutes more, until the center reads 
190°F when measured with a digital thermometer. Remove from 
the oven and tip out of the bread bowl to cool on a rack. 


Yield: 1 large loaf. 
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ARTISAN 


ARTISAN BREAD FLOUR BREAD BAKING BOWL . 
A medium-level protein (11.7%), unbleached flour of the type Custom-made clay bowl bakes high-rising round loaves with a 
favored by European bread bakers. 3 lb. #100186 $9.95 crisp exterior, Bakes a 1 4-Ib. loaf. Measures 2%" x 8". Made in 


38 the USA. #201819 $29.95 


Yuletide Bread 


A Swedish tradition, julekage is a fruit-studded, lightly 
spiced bread that’s perfect for coffee with company. 


BREAD 
1% teaspoons salt 
& cup (99g) sugar 
1 teaspoon Yuletide Cheer Spice Blend 
’ teaspoon Indonesian Cinnamon 
3 % cups (392g) King Arthur Unbleached All-Purpose Flour 
1 tablespoon baking powder 
1% cups (177g) Yuletide Fruit Blend 
% cup (43g) lightly toasted sliced almonds + more for the top 
1% cups (280g) milk 
4 tablespoons (S7g) butter, melted and cooled 
3 large eggs, 1 separated (reserve the white) 
% teaspoon Almond Extract 


GLAZE 

1 large egg white from above, beaten with 1 tablespoon sugar 
Swedish Pearl Sugar 

Toasted sliced almonds 


Preheat the oven to 350°F. Lightly grease the inside of a paper 
panettone pan and place on a baking sheet. 


Whisk together the dry ingredients and the fruit blend. Whisk 
together the milk, melted butter, 2 eggs +1 yolk (reserve the white 
and Almond Extract. Add to the dry ingredients and stir to com! 
Mix in the almonds. 


Transfer the batter into the paper pan and smooth the top. 
reserved white with sugar and lightly brush 
top. Sprinkle the top with pearl 
more toasted almonds. Bake { 
to 75 minutes, until a parin 
knife inserted in tl 
comes out cl 
from the o 
cool com| 


before sl 


Yield: one tal 
bread. 


NEW YULETIDE BREAD RECIPE 

BUNDLE 

Bake and save! Make our Yuletide 

Bread easily at home with our bundle 

of specialty ingredients. You get the 

Bakeable Paper Panettone Pans (set 

of 12), Yuletide Cheer Spice, Yuletide 
Cheer Fruit Blend, Swedish Pearl Sugar, 

a Almond Extract, plus a printed recipe. 

#211196 $55:75 $50.75 SAVE S5 
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Pumpkin Cranberry Bread 


3 cups all-purpose flour / 
J tablespoon plus 2 teaspoons pumpkin pie spice 
2 teaspoons baking soda 

1 1/2 teaspoons sait 

3 cups granulated sugar 

1 can (15 02,) Libby’s® 100% Pure Pumpkin 

4 large eggs 

1 cup vegetable oil 

1/2 cup orange juice or water 

1 cup sweetened dried, fresh or frozen cranberries 


Preheat oven to 350°F. Grease and flour two 9 x 5-inch 
loaf pans. Combine flour, pumpkin pie spice, baking soda 
and salt in large bowl. Combine sugar, pumpkin, eggs, 
vegetable oil and orange juice in large mixer bowl; beat 
until just blended. Add pumpkin mixture to flour mixture; 
stir just until moistened. Fold in cranberries. Spoon batter 
into prepared loaf pans, Bake for 60 to 65 minutes or until 
wooden pick inserted in center comes out clean. Cool in 
Pans on wire racks for 10 minutes; remove to wire racks to 
cool completely. Makes 2 loaves. 


Cranberry Christmas Bread 


A tasty traditional bread to serve with coffee, and Keep on 
hand for those unexpected guests that drop in. Spread a little 
cream cheese on this bread and it becomes scrumptious. 

2 cups all-purpose flour 
1 cup sugar 

1-1/4 cup cranberries 

/2 cup pecan or walnuts 
1-1/2 tsp. baking powder 
1/2 tsp. baking soda 
1 egg 


1-1/2 cup milk 

1/3 cup vegetable oil 

1/4 cup butter or margarine 
1/4 tsp. ground nutmeg 

1 tsp. ground cinnamon 


Preheat oven to 350 degrees. Grease the bot- 
tom ofa 9x5x3" loaf pan. rinse the cranberries 
in cold water to remove any excess stems or 
twigs. Chop the pecan or walnuts in gener- 
ous-size pieces. In a large bowl, sift together 
the flour, sugar, baking powder, baking soda, 
salt, cinnamon & nutmeg. Melt the butter or 
margarine and allow to cool slightly, so it 
won'tcurdle your milk. In asmall bowl, blend 
together the melted butter or margarine, the 
egg, mild and vegetable oil. Gradually pour 
that into flour mixture and blend until all of 
the dry ingredients are moistened and the 
batter is not real lumpy. Using a spoon, fold 
in the cranberries and nuts gently, Pour the 
batter into your loaf pan. Bake at 350 degrees 
until a toothpick inserted in the center comes 
out clean - at least 55 minutes but nor more 
than 65, depending on your oven. Let cool 10 
minutes, remove from pan, Cool completely 
before slicing 
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CRANBERRY ORANGE ROLLS 


SAH 
ROLLS 
2/3 cup (5 1/4 ounces) lukewarm water 
1/4 cup (2 ounces) orange juice 
2 cups (8 1/2 ounces) King Arthur Unbleached 

All-Purpose Flour 
1/4 cup (4 tablespoons, 2 ounces) soft unsalted 
butter 
1/4 teaspoon Fiori di Sicilia (p. 13) 
2 teaspoons SAF Gold instant yeast 
2 tablespoons (7/8 ounce) sugar 
3/4 teaspoon salt 
1/4 cup (1 1/4 ounces) Baker's Special Dry Milk 
1/4 cup (1 5/8 ounces) Potato Flour (p. 36) 
FILLING 
1/2 cup (5 1/2 ounces) cranberry-orange spread 
ICING 
1 cup (4 ounces) confectioners’ sugar 
3 to 5 drops Fiori di Sicilia (p. 13) 
1 to 2 tablespoons (1/2 to 1 ounce) orange juice 


TO MAKE THE ROLLS: Mix and knead all the 
ingredients together to make a soft, smooth 
dough. Place the dough in a lightly greased bowl, 
cover, and let it rise until nearly doubled in bulk, 
about 60 minutes. 


Transfer the dough to a lightly greased work sur- 
face, and pat it into a 16" x 12" rectangle. Spread 
the filling evenly over the dough. 


Roll the dough into a log starting with a short edge; 
pinch the seam closed. Cut the log into nine slices. 


Place the rolls into a lightly greased 9” square 
ceramic baker, cover, and let them rise until 
noticeably puffy, about 45 to 60 minutes. 


Preheat the oven to 375°F. Bake the rolls until 
they're brown around the edges and golden 
brown in the center, about 25 to 35 minutes; tent 
with foil if they appear to be browning too quickly. 


Move over, cinnamon buns! Instead of cinnamon and sugar, we've filled these moist, tender breakfast rolls with our tart, 
subtly sweet cranberry-orange spread. Top them off with a luscious orange glaze for a decadent holiday treat. 


TO MAKE THE ICING: Combine the sugar, Fiori, 
and enough orange juice to make a spreadable 
icing. 

Let the rolls cool for 10 minutes, then spread with 
the icing and serve. 


Yield: 9 rolls. 


a 
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NEW WHITE STONEWARE SQUARE BAKER 
Haeger pottery bakeware has been cherished 

by cooks in the USA for over a century, and this 
9" pan will delight you with its even heating and 
performance. Perfect for our Cranberry Orange 
Rolls recipe. 11623 $26.95 


NEW CRANBERRY ORANGE BRIOCHE 
BREAD MIX Rich, buttery broiche with tart 
cranberries and zesty orange. Makes 1 loaf or 12 


rolls. #11975 $5.95 


sat ¢ 
“teaspoons vanilla e 
2 teaspoons orange z 
q 1 cup orange 
1 cup (2 sticks) un, d butter, 1 cup drie anberries, chopped 
at room te’ 1 cup confectioners’ sugar 
1% cups granula _.)-1 tablespoon corn syrup 

4 eggs 1 tablespoon plus 1 teaspoon milk 


1. Heat oven to 350°. Grease a 12-cup bundt pan with solid vegetable 
shortening and dust with flour. Set aside. 

2. In a large bowl, blend cake flour, baking powder and salt. Whisk to 
combine. Set aside. 

3. In another large bowl, beat butter and sugar on medium-high speed 
until smooth, about 3 minutes. Add eggs, one at a time, beating well 
after each addition. Beat in vanilla extract and zest until combined. 

4. On low speed, beat in flour mixture, alternating with orange juice, in 
three additions, beginning and ending with flour. Beat on medium-high 
speed for 2 minutes. Stir in dried cranberries. Pour into prepared pan. 
5. Bake at 350° for 5O minutes or until a toothpick inserted in center 
comes out clean. Cool in pan on wire rack for 15 minutes. Turn cake out 
onto rack and cool completely. 

6. Beat confectioners’ sugar, corn syrup and milk in medium bowl until 
smooth. Drizzle over cooled cake. Allow to stand until set. 

Nutrient Value per Serving: 333 calories, 13 g fat (8 g saturated), 3.9 protein, 

51g carbohydrate, 1g fiber, 86 mg sodium, 84 mg cholesterol. 
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Vut Fruitcake. 


Cranberry-Apple Coffee Cake (pictured éncover) .) 

1 package (3 ounces) cream 1 cup chopped pared apple 
cheese ’ 1 tablespoon sugar 

1/4 cup margarine or butter _‘1/8 teaspoon ground 

2 cups Bisquick baking mix cinnamon 

1/3 cup milk 1/8 teaspoon eagrs nutmeg 

1 cup cranberry-orange relish Cranberry Glaze (below) 

pt ena 


Heat oven to 425°. Cut cream cheese and margarine i 
baking mix with pastry blender until mixture is size of 
peas. Stir in milk. Turn dough onto lightly floured 
covered board; knead 10 times. Roll into rectangl 
inches; place on greased cookie sheet. Mix relish, apple, 
sugar, cinnamon and nutmeg; spoon down center of rectan- 
le. Make 2 1/2-inch cuts with scissors at 1-inch intervals on 
a sides of rectangle. Fold strips over relish mixture, Qver- 
lapping about 3/4 inch. Bake until golden brown, about 20 
minutes. Cool; drizzle with Cranberry Glaze. 
Cranberry Glaze: Mix 1cup powdered sugar, 3 to 4 teaspoo! 
cranberry juice cocktail and 1/2 teaspoon vanilla until smoot 
and of desired consistency. 
High Altitude Directions (3500 to 6500 feet): Heat oven to 450° 


© 1979 General Mills, Inc. 


‘ 1. Heat oven to 325°. 


——— | 


Y2 cup heavy cream 
1 tablespoon sugar 
Chocolate-covered coffee bear 
if desired 


cheese, softe 
V4 cups sugar 


2. Crust: In food processor, pulse graham crackers until fine crumbs are 
formed. Add sugar and butter; pulse until crumbs are moistened. Press int¢ 
‘bottom and up side of a 9-inch springform pan. Refrigerate. 

3. Filling: In a large bowl, beat cream cheese until smooth, about 1 minute. 
Add sugar and cornstarch; beat on medium-high speed until creamy, abou’ 
3 minutes. Add eggs, one at a time, beating well after each addition. Add 
brandy and créme de cacao; beat until smooth. Pour filling into crust. 

4. Bake at 325° until edge of cheesecake is just set and center slightly 
jiggles, 60 to 70 minutes. Transfer to wire rack. Run a thin knife around 
inside edge of pan. Let cool completely. Cover and refrigerate overnight. 
5. Garnish: Remove side of pan. Whip heavy cream and sugar to stiff peak: 
Use to garnish cheesecake. Scatter with chocolate-covered coffee beans. 


Nutrient Value per Serving: 465 calories, 32 g fat (18 g saturated), 7 g protein, 35 g carbohydrate 
1g fiber, 261 mg sodium, 140 mg cholesterol 
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Cranberry Orange Buns 


Move over, cinnamon rolls. These moist, tender 
breakfast buns are spiraled with a tart-sweet 
cranberry-orange filling and topped off with a 
luscious orange glaze for a breakfast treat made 


for the holidays. 


DOUGH 

% cup (152g) lukewarm water 

‘4 cup (S7g) orange juice 

2 cups (241g) King Arthur Unbleached 
All-Purpose Flour 

% cup (57g) soft unsalted butter 

‘4 teaspoon Fiori di Sicilia 

2 teaspoons SAF Gold Instant Yeast 

2 tablespoons (25g) granulated sugar 

%s teaspoon salt 

% cup (35g) Baker's Special Dry Milk 

% cup (46g) Potato Flour 


FILLING 

% cup (57g) orange juice 

4 cup (71g) light brown sugar, packed 

1 cup (99g) fresh or frozen cranberries 

4 cup (57g) dried cranberries 

pinch of salt 

1 tablespoon (14g) melted unsalted butter 


ICING 

1 cup (113g) confectioners’ sugar 

3 to 5 drops Fiori di Sicilia 

1 to 2 tablespoons (14g to 28g) orange juice 


To make the dough: Mix and knead all the 
ingredients together — by hand, mixer, or 
bread machine — to make a soft, smooth 
dough. 


Place the dough in a lightly greased bowl, 
cover, and let it rise until nearly doubled in 
bulk, about 60 minutes. 


To make the filling: Combine all the filling 
ingredients except the melted butter ina 
small, heavy saucepan. Bring to a boil over 
medium-high heat, then reduce the heat 
to low and simmer for about 15 minutes, 
stirring occasionally, until thickened and 
most of the liquid has evaporated. Remove 
from the heat and stir in the melted butter. 
Set aside to cool. 


Gently deflate the dough and transfer it toa 
lightly greased work surface. Pat it into a 16" 
x 12" rectangle. Spread the filling evenly over 
the dough. Roll the dough into a log starting 
with a short edge; pinch the seam closed. 
Cut the log into 6 slices. 


Place the buns into the lightly greased wells 
of a bun pan. Press the buns gently to get 
them to fill the wells, then cover and let rise 


until noticeably puffy, about 45 to 
60 minutes. 


Preheat the oven to 375°F. 


Bake the buns until they're brown around 
the edges and golden brown in the center, 
about 18 to 22 minutes; tent with foil if they 
appear to be browning too quickly. 


<a 


To make the icing: Combine the sugar, 
Fiori, and enough orange juice to make a 
spreadable icing. 


Let the buns cool for 10 minutes, then 
spread with the icing and serve. 


Yield: 6 large buns. 


NEW CRANBERRY 
ORANGE BUNS RECIPE 
BUNDLE 

Bake and save! Make 
sweet Cranberry Orange 
Buns easily at home with 
our bundle of specialty 
ingredients. You get our 
Bun Pan, SAF Gold Instant 
Yeast, Baker’s Special Dry 
Milk, Potato Flour, Fiori 

di Sicilia (1-0z. small size), 
and Slim Silicone Spatula, 
plus a printed recipe. 
#209534 $69:78 $64.70 
SAVE $5 


Printed Recipe Included 
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Cranberry Orange 
Babka 


Loaded with the rich, bold flavors of cranberry, 
orange, and holiday spices, this soft, tender loaf 
can win over even the most curmudgeonly of 
Scrooges. 


DOUGH 

4 cup (4 ounces) lukewarm water 

llarge egg 

3 tablespoons (1 4 ounces) softened 
unsalted butter 

4 teaspoon Buttery Sweet Dough Flavor 

% teaspoon Fiori di Sicilia 

2% cups (9 4 ounces) King Arthur 
Unbleached All-Purpose Flour (p. 36) 

4 teaspoon salt 

2 tablespoons (% ounce) granulated sugar 

2 tablespoons (% ounce) Baker’s Special 
Dry Milk 

1% teaspoons SAF Red Instant Yeast 

FILLING 

% cup (2 ounces) orange juice 

4 cup (2% ounces) light brown sugar, 


packed Twist two pieces together, working from baking to prevent over-browning. When 
1cup (34 ounces) fresh or frozen center to each end and keeping filled sides done, the top of the finished loaf will be 
cranberries : ; facing up. Pinch ends together, and place golden brown, and digital thermometer 
‘A cup (2 ounces) dried cranberries log in greased 9" x 5" loaf pan. inserted into loaf’s center will read 190°F 
1 tablespoon softened unsalted butter SS ——— Brabore: 
‘A teaspoon Orange Oil Cover loaf and allow to rise for 45 to 60 
1 teaspoon Yuletide Cheer Spice minutes, until crowned 14 i 1" over rim of Remove loaf from oven. After 10 minutes, 
% cup (1% ounces) Orange Jammy Bits pan. Preheat oven to 350°F. remove babka from pan and transfer to rack 
Bake babka for 45 to SO minutes, tenting to cool. 
To make the dough: Combine all dough with aluminum foil about halfway through Yield: one 9" loaf. 
ingredients and mix and knead — by hand, 
mixer, or bread machine — to make a See step-by-step instructions 
smooth, supple dough. Place dough in lightly for this recipe on our blog, 
greased bowl, cover, and allow to rise until Flourish at https://blog.king- 
just about doubled, 60 to 90 minutes. orthurflour.com 
To make the filling: Combine orange juice, 
brown sugar, and both types of cranberries 
in small saucepan set over medium-low heat. 
Cook, stirring occasionally, until mixture baeyae : pessihitisthl 


begins to thicken to jam-like consistency, 
about 10 to 15 minutes. Remove pan from 
heat and stir in softened butter, orange oil, 
and spice. Transfer filling to heat-safe bowl 
and allow to cool to room temperature. 


To shape the loaf: Roll dough into a 12" x 14" 
rectangle on a lightly greased work surface. 
Spread filling over surface, leaving 4" border 
along the edge of one of the short sides. 
Sprinkle Orange Jammy Bits evenly over 
filling. Starting with filling-covered short 
edge, roll dough up jelly-roll style, sealing 
edge. Cut log in half lengthwise. Make an Printed Recipe Included 
“X" with two halves, filled sides facing up. 


™ Save on the essentials to 

” make Cranberry Orange 
Babka at home with our 
bundle: SAF Yeast, Fiori di 
Sicilia, Buttery Sweet Dough 
Flavor, Baker's Special Dry 
Milk, Orange Oil, Yuletide 
Cheer Spice, Orange Jammy 
Bits, and printed recipe. 
#208100 $49;65 $45.65 
SAVE $4 
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FAVORITE 
FLAVORS: 
ha Cranberry and 
Orange 


CRANBERRY ORANGE BRIOCHE MIX 
Rich, buttery brioche with tart cranberries 
and zesty orange. Makes 1 loaf or 12 rolls. 
LIMITED TIME ONLY. #200356 $6.95 


NEW MINI FLUTED BRIOCHE PANS 
Our set of 12 tin pans creates beautifully 
ridged brioche breads; one batch of 

our Cranberry Orange Brioche Mix fits 
perfectly into the pan set. Made in France. 
#207567 $39.95 


CRANBERRY ORANGE BRIOCHE MIX 
AND MINI FLUTED BRIOCHE PANS SET 
#208098 $46:980 $44.90 SAVE $2 


CRANBERRY ORANGE SCONE MIX 
Made of the finest ingredients with only 
natural flavors and no preservatives. 
Bakes 16 mini, tasty scones bursting 
with orange and sweet-tart cranberries. 
#100209 $6.95 


MINI SCONE PAN 

BEST SELLER. Nonstick aluminum pan 
bakes sixteen 2" x 3" scones. Made in the 
USA. #201517 $36.95 


SPARKLING WHITE SUGAR 

Asweet and crunchy glittery topping for 
scones and muffins. Will not melt while 
baking and adds an elegant finishing 
touch. 15 oz. #100684 $7.95 


CRANBERRY ORANGE MUFFIN MIX 
Homemade made simple: Just mix and 
bake for delicious, tender, citrus-scented 
muffins studded with cranberries. Makes 
12 muffins. #100305 $6.95 


STANDARD MUFFIN PAN 

Our heavy-duty and reliable muffin pans 
are top-quality, nonstick, and carry a 
lifetime warranty. Muffins bake evenly and 
dome nicely. Easy-to-clean pans are made 
in the USA. 12 cups. #201357 $29.95 


King Arthur Flour Gift Cards: 
A GREAT GIFT 


SCONE mixes 


* APPLE CINNAMON 

© APRICOT SOUR CREAM 

* BLUEBERRY SOUR CREAM 
* CHERRY ALMOND 

* CHOCOLATE CHUNK 

* CINNAMON PECAN 


* CRANBERRY ORANGE 


© CRAN-RASPBERRY WHITE CHOCOLATE 


* FRENCH TOAST 
© GINGERBREAD whole grain 


Our versatile mixes can become anything you're 
wishing for. Bake as a base for shortcake, turn into 
coffeecake, or mix into fresh, hot scones in no time 


atall. #3425 $6.95 


© HARVEST PUMPKIN whole grain 
* LEMON BLUEBERRY 

* LEMON GINGER 

* MAPLE OAT whole grain 

* PEACHES + CREAM 

© SPICED EGGNOG 

© VANILLA CREAM 

© VANILLA RASPBERRY 

¢ VERY BERRY 

© YULETIDE CHEER 


spiced 


HOLIDAY CHEER SCONE GIFT 

Eggnog and Yuletide Cheer scone mixes, 

a mini scone pan, Sparkling White Sugar, 
and Easy Rum Glaze with our wooden bake 
crate. #11631 $69.95 


FU 


SIMPLE 
pleasures: 


Don't show up empty-handed to 
holiday gatherings! We love bringing 
scones: a homey, comforting treat that 
pleases everyone. Our mixes save you 
time and guarantee beautiful, delicious 
results every time you bake. 


SET OF 6 SCONE MIXES 

Stock your pantry with a set of our most popular 
scones at an excellent price: two boxes each 

of our Vermont Maple Oat, Vanilla Cream, and 
Cranberry Orange Scones. 

#13090 -$44-7@ $37.70 SAVE $4 


VALUE SIZED CLASSIC VANILLA SCONE 
MIX Family size. Enjoy just the right amount 
whenever you need them: mix, shape, freeze, 
and bake right from the freezer. Makes two 
batches. #3946 $9.95 


EASY RUM GLAZE 

Scones get an instant seasonal flavor upgrade 
with a coating of our rum-flavored spreadable 
glaze. #13096 $4.95 


+” 
Gingerbread Scone Mix 


+” 
% 
with Easy Rum Glaze % 
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CRANBERRY ORANGE SCONE MIX 
BEST SELLER. Made of the finest 
ingredients with only natural flavors and 

‘ ‘ no preservatives. Bakes 16 mini, tasty 
scones bursting with orange and sweet- 
tart cranberries. #100209 $6.95 


VANILLA GLAZE 

The perfect sweet finishing touch for 
any baked goods. Each glaze mix makes 
enough to generously glaze 8 large or 

16 mini scones. #206865 $4.95 


MINI SCONE PAN 

BEST SELLER. Nonstick aluminum pan 
bakes sixteen 2" x 3" scones. Made in the 
USA. #201517 $36.95 


SPARKLING WHITE SUGAR 

A sweet and crunchy glittery topping for 
scones and muffins. Will not melt while 
baking and adds an elegant finishing 
touch. 15 oz. #100684 $7.95 


CAPE COD MUFFINS 

2 cups sifted flour 

3 teaspoons baking powder 

1 teaspoon salt 
1% teaspoons apple pie spice 

% cup brown sugar, packed 

1 can (16 ounces) whole 

cranberry sauce 

1 egg 

\% cup melted shortening 

Sift flour, baking powder, salt 
and spices into a large bowl. Stir in 
brown sugar. 

Drain cranberry sauce and re- 
serve juice. Beat egg in a small 
bowl and stir in cranberry sauce 
and melted shortening. Add to dry 
ingredients_ Fold in reserved cran- 
berry juice. Bake at 400° F. for 20 
minutes or until golden brown. 

Makes 12 large muffins. 
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CRANBERRY MUFFINS 


1 teaspoon cinnamon 
42 teaspoon ginger 
p> Py cup si 
% teaspoon baking soda pie Rest sar 
2 eons grated orange 


pee 
1 teaspoon nutmeg and chopped nuts 


In medium bowl mix flour, sugar, baking powder, baking soda, 


2 cups flour orange peel, and spices. Cut in shortening wi pastry i 
2 cups sugar in juice, vanilla and eggs. Fold in cranbervies pel nuts. aoomen 
2 teaspoons baking powder Fresh —_well-greased muffin cups. Bake in preheated 350 des Fahren- 
¥% teaspoon salt Cranberries heit oven 25 minutes or until golden brown. “ 
% cup milk hee ; 
¥% cup margarine, melted ° 
legg, beaten Pye 1 thea 
% cup coarsely chopped re ee ee 
cranberries Sir dt 
Creamy Orange Spread /t2!:w) ©, flewly ———— 
Combine flour, % cup sugar, ee 0 a ae 
baking powder and salt; mix a I a ah : 
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1 teaspoon grated orange 
peel 
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Taste new Orange-Cranberry Muffins. 
Our most fruitful endeavor since Blueberry. 


Start your day by butterin’ up a hot, old-fashioned Orange-Cranberry Muffin. Or 
try Blueberry Muffins, burstin’ with fruit. There’s golden-brown Corn Muffins and 
Bran Muffins with Raisins, too. Four mighty delicious ways to melt a pat of butter! 
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Festive 


cranberry 
desserts 


CRANBERRY-DATE CAKE 


2% cups all-purpose flour 
1 cup sugar 
1 teaspoon baking soda 


1% cups fresh cranberries, coarsely 


chopped 


1 cup snipped pitted dates 


CRANBERRY-PEAR CAKE 
Serve it plain as a coffee cake or with 
whipped cream for a luscious dessert. 


Ys cup butter 
+ eggs 
2% cups all-purpose flour 
Tbsp. baking powder 
tsp. salt 
1% cups granulated sugar 
1% tsp. vanilla 
% cup buttermilk or milk 
3 cups peeled and coarsely 
chopped pears and/or 
apples 
1 cup cranberries, coarsely 
chopped 
Powdered sugar 
Fresh kumquats (optional) 
Rose leaves (optional) 


Let butter and eggs stand at room 
temperature for 30 minutes. In a 
small mixing bow! stir together flour, 
baking powder, and salt; set aside. In 
a large mixing bow! beat butter with 
an electric mixer on medium speed 
for 30 seconds. Gradually add gran- 
ulated sugar to butter, 2 tablespoons 


ata ume, beating on medium to high 
speed for 6 minutes total. Add vanil- 
la, Add eggs, one at a ume, beating 
for 1 minute after each addition and 
scraping the bowl often. 

Beat in buttermilk or milk. 
Gradually add flour mixture to but- 
ter mixture, beating on low to medi- 
um speed just ull combined. Fold in 
pears and/or apples; fold in cranber- 
ries. Spoon batter into a greased and 
floured 10-inch fluted tube pan, 
10-inch springform pan, or 13x9x2- 
inch baking pan; spread evenly. 

Bake in a 350° oven for 50 to 55 
minutes for tube pan, 1 to 1% hours 
for springform pan, or 40 to 45 min- 
utes for the 13x9x2-inch pan or till a 
toothpick inserted near the center 
comes out clean. Cool on wire rack 


for 15 minutes. Remove sides of 


springform pan, or remove cake 
from tube pan, or leave cake in the 
baking pan. Cool thoroughly on a 
wire rack. Sprinkle with powdered 
sugar. If desired, garnish with 
kumquats and rose leaves. Makes 12 
to 16 servings. 

continued on page 180 


BETTER HOMES AND GARDENS NOVEMBER 1996 


1 cup chopped walnuts 

2 beaten eggs 

1 cup buttermilk 

¥% cup cooking oil 

1. tablespoon finely shredded 


orange peel 
Y2 cup orange juice 
% cup sugar 

Stir together flour, the 1 cup sugar, 
the soda, and 1; teaspoon salt. Add 
cranberries, dates, and nuts. Com- 
bine eggs, buttermilk, oil, and orange 
peel; add to flour mixture and mix 
well. Turn batter into greased and 
floured 8-inch fluted tube pan. Bake 
in 350° oven 55 minutes. Cool in pan 
10 minutes; remove from pan onto 
wire rack. While warm, spoon on 
Glaze: In small saucepan combine 
orange juice and the remaining 
sugar. Cook and stir till sugar dis- 
solves, 
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Saucy Cranberry Cake (Below) 
@ prep: 15 min. 
® Bake: 55 min. 


The fresh cranberries in this dessert 
add a little zing! “I ask my mam_to 
bake this cake for me every year on my 
birthday,” says Lisa Seehafer of Apple- 
ton, Wisconsin. “I also loye to make it 
at Christmastime.” ae 

3 tablespoons butter, softened 

1 cup sugar 

1 egg 

2 cups all-purpose flour 

1 teaspoon salt 

1 teaspoon baking powder 

1 cup milk 

2 cups fresh or frozen cranberries, 

thawed 


CARAMEL BUTTER SAUCE: 
1/2 cup butter 
1 cup packed brown sugar 
1 cup heavy whipping cream 


In a small mixing bowl, beat butter and 
sugar until crumbly, about 2 minutes. Beat 
in egg. Combine the flour, salt and baking 
powder; add to butter mixture alternately 
with milk. Fold in cranberries. Pour into a 
greased 9-in. square baking dish. Bake at 
350° for 55-60 minutes or until a tooth- 
pick inserted near the center comes out 
clean. 

In a small saucepan, melt butter; stir 
in brown sugar and cream. Bring to a boil, 
Stirring constantly. Serve over warm cake. 
Yield: 12 servings. 


minute or until thickened. Stir in butter and 
lemon juice. 

Brush over ham loaf; top with three 
pineapple slices. (Save remaining pineap- 
ple for another use.) Bake 10-15 minutes 
longer or until a meat thermometer reads 
160°. Let stand for 5 minutes before slic- 
ing. Yield: 2 servings. 


Goldenrod Broccoli 


© PREP/TOTAL TIME: 20 min. 


“This tender broccoli, sprinkled with 
egg yolk, tastes delicious and looks so 
pretty when served,” writes Glynis Belec 
of Drayton, Ontario. “The creamy sauce 
is light and mellow.” 


DOWNSIZED DINNER 
of Miniature Ham Loat 
Goldenrod Broccoli 
and Praline Sweet 
Potatoes will make 
any day of the week 
seem special 
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FRUITCAKE POUND CAKE 


PREP TIME 15 MIN. ~ COOK TIME 1 HOUR 30 MIN. ag 
READY IN THOUR 45 MIN. + COOLING TIME~SERVINGS 14. 


> 1% cups chopped >2 tsp vanilla 
mixed dried fruit or extract 
candied fruit, such > 1/4 tsp salt 
as dates, apricots, > 4 large eggs 
pineapple, and > 3%4 cups 


cranberries all-purpose flour, 
>T cup Q sticks) plus more 

softened butter, for dusting 

plus more for >| cup cranberry 

greasing juice “~~ 
>2 cups sugar >1% cups red 
>2tsp and green 

baking powder candied cherries 


STEP 1 Preheat oven to 325°F. In a small 
microwave-safe bowl, combine the dried 
fruit and % cup water. Microwave 1 min. 
STEP 2 With a hand mixer or stand mixer, 
in a large bowl, beat the butter and sugar 
until smooth and fluffy. Beat in the baking 
powder, vanilla extract, and salt. Beat in 
the eggs, one at a time, stopping and 
scraping side of bowl. 

STEP 3 In two batches, beat in the flour 
and cranberry juice, alternating between 
the two. Stir in the dried fruit and its 
soaking liquid, and the candied cherries. 
STEP 4 Thoroughly grease and flour a 
12-cup Bundt pan. Transfer batter to pan 
and bake 1 hour 20 min—1 hour 30 min., 
until a toothpick inserted into the deepest 
part comes out clean, rotating the pan 
halfway through cooking time. 

STEP 5 Cool cake in pan on a wire rack 15 
min. Loosen edges with mini offset spatula 
or butter knife. Cover top with wire rack 
and turn over to release from pan. 


TIP For a snow-kissed touch, sprinkle 
the cake with confectioners’ sugar. 


PER SERVING: 415 CALORIES, 15G FAT, 9G SATURATED FAT, 
107MG CHOLESTEROL, 29IMG SODIUM, 64G CARBOHYDRATE, 
2G FIBER, 36G SUGAR, 6G PROTEIN 
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Festive Fruitcake 
This richly spiced, moist cake is filled with fruit and toasted nuts. 


FRUIT : 

3 cups (360g) Fruitcake Fruit Blend 

% cup (85g) Candied Orange Peel 

‘4 cup (85g) Candied Lemon Peel 

% cup (170g) rum, brandy, or fruit juice 


BATTER 

1 cup (227g) unsalted butter, at room temperature 

2 cups (425g) brown sugar, packed 

1 teaspoon salt 

1 teaspoon Indonesian Cinnamon 

1 teaspoon Yuletide Cheer Spice Blend 

1 teaspoon baking powder 

4 large eggs, at room temperature 

3 cups (360g) King Arthur Unbleached All-Purpose Flour 
% cup (85g) Boiled Cider 


% cup (113g) apple or cranberry juice 
2 cups (227g) chopped toasted pecans or walnuts 


SOAKING SYRUP (optional) 
% cup (50g) sugar 

/ cup (57g) water 

% cup (57g) rum or brandy 


WE 


For the fruit: Combine the Fruitcake Fruit Blend and 


x 
z aR 5 Ce 
peels with the liquor or juice; cover and let rest overnight. ee 


The next day, preheat the oven to 300°F. Grease your Flu Se 
Loaf Pan, and a 9"x 5" pan to have a second fruitcake for giving. 


For the batter: In a large bowl, mix together the butter, sugar, salt, 
cinnamon, spice blend, and baking powder. Beat in the eggs one at a 
time. Scrape the bowl and add the flour, mixing until cohesive. Stir in 
the Boiled Cider and juice, the soaked fruit and any leftover liquid, 
and the nuts. 


Spoon the batter into the prepared pans and bake for 2 hours + 

10 to 15 minutes. Check at 2 hours and then at 5-minute intervals 
until done. The cakes are done when a paring knife inserted in the 
center comes out clean. Remove from the oven and cool in the pans 
for 10 minutes. Turn out of the pans onto a rack to finish cooling. 


For the syrup: Combine the sugar and water in a small saucepan and 
bring to a simmer, stirring until the sugar dissolves. Remove from 
the heat and add the brandy or rum. Use the syrup to brush the 
fruitcakes all over before wrapping. You can save the syrup and brush 
the cakes once every few days until it’s gone. Aging the cakes with 
syrup makes them more mellow and complex; it will also keep them 
moist for weeks. 


Yield: two 9” x 5" fruitcakes. 
shop.kingarthurbakingcom 61 
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CRANBERRY awo 
Geur Cagam 
Corfe e Cake 
PREP 25 minutes plus cooling 
BAKE 55 to 60 minutes 
MAKES 16 servings 


pd iS 


% cup packed light brown sugar 

% cup all-purpose flour 

1 teaspoon ground cinnamon 

4 tablespoons butter or margarine, softened 
% cup walnuts, toasted and chopped 

’% cup cranberries 


Cake 
2% cups all-purpose flour 
1% teaspoons baking powder 
% teaspoon baking soda 
% teaspoon salt 
1% cups granulated sugar 
6 tablespoons butter or margarine, 
softened 
2 large eggs 
2 teaspoons vanilla extract 
1% cups sour cream 
2 cups cranberries 


1. Preheat oven to 350°F. Grease 


13" by 9" metal baking pan; dust 
ne 


2. Prepare Streusel: In medium bowl, 
with fork, mix sugar, flour, and cin- 
namon until blended. With finger- 
tips, work in butter until evenly dis- 
tributed. Stir in walnuts and 
cranberries; set aside. 

3. Prepare Cake: In another medium 
bowl, combine flour, baking powder, 
baking soda, and salt; set aside. 

4. In large bowl, with mixer at low 
speed, beat sugar with butter until 
blended, scraping bowl often with 
rubber spatula. Increase speed to 
high; beat 2 minutes, occasionally 
scraping bowl. Reduce speed to low; 
add eggs, 1 ata time, beating well af- 
ter each addition. Beat in vanilla. 

5. With mixer at low speed, alter- 
nately add flour mixture and sour 
cream, beginning and ending with 
flour mixture, until batter is smooth, 
occasionally scraping bowl. With 
rubber spatula, fold in cranberries. 
6. Spoon batter into pan; spread 


_ evenly. Sprinkle top with Streusel. 
3% 


Bake coffee cake 55 to 60 minutes or 
until toothpick inserted in center 
comes out clean. Cool cake in pan on 
wire rack 1 hour to serve warm, or 
saan i Deals feeoe Gok 
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EASY BAKE 
Typically I’m an “It has to be made 
from scratch” baker, but your 


(e -Lemo! Cake 
[“ with a Cake Mix,” Novem- 
ber 8, 2005] is fantastic! The 
lemon/ cranberry combination is 
perfect, and the pag is 
sweet and crunchy. My husband 
took the cake to work and it was a 
big hit. It was so easy to mix and 
bake, I’ll surely be making it again. 
Patricia A. McBride 
Elizabethtown, PA 
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Caramel Corn 


8 cups popped popcorn (about 
Ys to ¥2 cup unpopped) 

¥4 cup packed brown sugar 

Ys cup butter (no substitute) 

3 Tbsp. light corn syrup 

Ys tsp. baking soda 

Ys tsp. vanilla 


Remove unpopped kernels from popped 
corn. Place the popcorn in a greased 
17x12x2-inch baking pan. Keep pop- 
corn warm in 300° oven. Butter sides of 
heavy 1/2-quart saucepan. In saucepan 
combine brown sugar, butter, and corn 
syrup. Cook and stir over medium heat 
to boiling. Clip candy thermometer to 
side of pan. Cook and stir over medium 
heat to 255°, hard-ball stage (about 
4 minutes). Remove saucepan from 
heat. Stir in baking soda and vanilla; 
pour over popcorn. Stir gently to coat. 
Bake in a 300° oven for 15 minutes; stir. 
Bake 5 minutes more. Transfer popcorn 


Country HoME NOVEMBER/DECEMBER 1996 


mixture to large piece of foil; cool com- 
pletely. Break into clusters. Store tight- 
ly covered. Makes 9 cups (9 servings). 


Pineapple-Apricot 
Coffee Cake 


Ys; cup chopped walnuts 
2 Tbsp. brown sugar 
2 Tbsp. all-purpose flour 
1 Tbsp. butter, softened 
1% cups all-purpose flour 
2 tsp. baking powder 
Y4 tsp. salt 
Y2 cup butter 
¥2 cup granulated sugar 
1 egg 
1 tsp. vanilla 
Ye cup milk 
Y2 of an 8-oz. can crushed 
pineapple, drained 
2 Tbsp. apricot preserves 


Grease and lightly flour an 8x8x2-inch 
baking pan; set aside. In a small mixing 


bowl combine chopped walnuts, brown 
sugar, 2 tablespoons flour, and 1 table- 
spoon softened butter; set aside. In 
another small mixing bowl stir togeth- 
er the 1% cups flour, baking powder, 
and salt; set aside. 

In medium mixing bowl beat 2 cup 
butter with mixer on medium to high 
speed 30 seconds or until softened. Add 
granulated sugar; beat until combined. 
Add egg and vanilla; beat until well 
combined (batter may appear curdled). 
Alternately add flour mixture and milk 
to beaten mixture, beating on low speed 
after each addition just until combined. 

Spread batter into prepared pan. In 
small bowl stir together pineapple and 
apricot preserves; dollop in small 
spoonfuls on top of batter. Using a nar- 
row spatula, gently swirl pineapple mix- 
ture into batter. Sprinkle with nut 
mixture. Bake in a 350° oven for 30 to 
35 minutes or until a wooden toothpick 
inserted near the center comes out 
clean. Makes 9 servings. 


“Do we have to share 


The dessert that's too good to share is 
the one you bake with Domino® Sugar. 
You can count on its 100% pure, natural 
sweetness — and compliments, too. 
So ring in the holidays by baking - 
and sharing — this delicious tart. 


Cranberry Peach Tart 
Pastry for 9-inch One-Crust Pie 
3 cups (20 oz.) sliced frozen 
peaches, thawed 
l cup fresh or frozen cranberries, thawed 
1/2 cup Domino Granulated Sugar 
1/4 cup flour 
1/2 tsp. nutmeg 
1/4 tsp 
Almond Crumb Topping 


salt 


Heat oven to 425°F, Line tart or 
pie pan with pastry; trim even with 
pan top. Prick bottom with fork. 
Bake 10 min. Remove from oven. 
Lower to 375°F. 


Combine remaining ingredients 
(except topping) in large bowl; tos gently 
until well mixed. Spread evenly in 


partially-baleed crust. L 
Sprinkle with topping; hake 40-50 min. 


or until filling is bubbly. Cover loosely 
with foil last 15-20 min. to prevent 


over-browning. Males 6-8 servings. 


Almond Crumb Topping 
Combine 2/3 cup flour, 

1/2 cup Domino Light Brown Sugar 
and 1/2 tsp. cinnamon in small bowl. 
Cut in 1/3 cup butter; stir in 
1/2 cup slivered almonds. 


We'll always be your sugar. 


‘ 5 ae oes 
1996 Domino Su Granulated» Brown © onfectionars 


Give to someone 
who really loves 
\ chocolate 
Cocoa powder, white 
chocolate, and milk 
chocolate make these 
wedges so decadent. 


CHECK OUT 
THE VIDEO 
ONLINE 


TRIPLE-CHOCOLATE 
SKILLET COOKIES 
> RECIPE PAGE 54 
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. THE. 
FLAVORFUL, - 
VERSATILE 
WAY TO 
LEVEL UP 
~ ANY MEAL 


cee 
CRAN- © CRAN- 
BERRIES BERRIES 


Craisins° 
Dried 
Cranberries 
WITH 
50% LESS 
SUGAR 


WADE FROM, 


SUSTAINABLY 
GROWN 


CRanpenn'®™ 


*See website for more details. 


TRIPLE-CHOCOLATE 
SKILLET COOKIES 


Biv 
=VE®@ 


PREP TIME 10 MIN. ~COOK TIME 27 MIN. 
READY IN 37 MIN. ~ SERVINGS 16 


> 6 tbsp unsalted >I cup 


butter, softened, all-purpose flour 
plus more >3 tbsp 
for greasing unsweetened 
> cup packed cocoa powder 
light brown sugar => 2 tsp baking soda 
>% tsp salt > 1% cups milk 
>| large egg chocolate chips 
> tsp vanilla extract > 2 cup white 
chocolate chips 


STEP 1 Preheat oven to 350°F. Lightly grease 
bottom of a 10-inch oven-safe skillet. In a 
large bowl, mix the butter, sugar, and salt 
until creamy. Beat in the egg and vanilla 
Mix in the flour, cocoa powder, and baking 
soda. Fold in the milk chocolate chips 
step 2 Spread dough in prepared pan in even 
layer all the way to edges. Bake 20-25 min., 
until toothpick inserted in center comes 
out clean, Cool completely in skillet on 
wire rack. Invert onto cutting board and 
cut into 16 wedges. Arrange wire rack over 
a large piece of waxed or parchment paper. 
Arrange cookies on wire rack. 

STEP 3 Place the white chocolate chips 

in a microwave-safe bowl. Microwave in 
15-sec. intervals until melted, stirring in 
between. Let cool slightly. Drizzle white 
chocolate over cookies. Let stand until 
set. To store, keep in a sealed container 

at room temperature for up to 5 days. 


Tip Tint the white chocolate with 
green food coloring before drizzling. 
Then decorate with sprinkles on top of 
chocolate before letting chocolate set. 


TED FAT 
136MG SODIUM, 29G CARBOHYDRATE 


ER, 21G SUGAR. 3G PROTEIN 


Say thank = to 
your neighbors 
Share your love for those 
who supported you, 
your family, and your 
community this year. 


> 
CRANBERRY BARS 


PREP TIME 15 MIN. ~ COOK TIME 50 MIN. 
READY IN THOUR 5 MIN. - SERVINGS 48 


>I cup > 2 large eggs 
(2 sticks) butter, > 2 tsp vanilla extract 
room temperature > 3! cups 

>60z cream cheese, _ all-purpose flour 


softened >1(14 oz) can 
>I] cup sugar whole-berry 
cranberry sauce 


> tsp salt 


STEP 1 Preheat oven to 350°F. Line a 

large (10x15-inch) rimmed baking sheet 
with parchment, leaving some overhang 
on 2 sides. 

step 2 With hand mixer or stand mixer, 
beat the butter, cream cheese, sugar, 
and salt until light and smooth. Beat in 
the eggs and vanilla. Slowly mix in the 
flour until just combined, 

STEP 3 Arrange 312 cups dough in chunks 
around prepared pan, then gently spread 
out and press into even layer. Top with 
the cranberry sauce, spreading in even 
layer. Dollop and scatter bits of remaining 
dough all over top. Bake 45-50 min., 
until golden brown around edges and 
dough on top is cooked through 

STEP 4 Cool completely on wire rack. 
Remove from pan using parchment 
overhang. Cut into 6 strips along shorter 
side, then 8 along longer side to form 
48 bars. To store, keep in a sealed 
container at room temperature up to 

1 week with pieces of waxed paper in 
between the layers. 


TIMG CHOLE L. 4IMG SODIUM. 15G 
0G FIBER, 8G SUGAR. 1G PROTEIN 
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When you need a 
last-minute gift 
Start with 
store-bought cookies. 
Dip, sprinkle, done! 


These already- 
baked cookies 
have a rich 
chocolate flavor 
and soft texture. 
Find them in the 

cookie aisle. 


a 
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DUTCH COROA COOKIES a < . 
> RECIPE PAGE 58 a aes 8 e- & 
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while warm. Cool completely. Makes 


48 cookies. 


Cool slight- 


Meanwhile, for topping, combine 
ly in the pan on a wire rack. Cut into 


the 1% cups sugar, eggs, milk, orange 
peel, and vanilla. Beat ull combined. 


Bake in the 350° oven for 30 min- 
4 bars; cut bars in half diagonally 


Pour over the hot crust. Sprinkle 
with the remaining nuts, cranberries, 


and coconut. 
utes more or till golden. 


2 
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Nutrition facts per cookie: 88 cal., + ¢ 
total fat (2 g sat. fat), 14 mg chol., 23 


pro. Daily Values: 2% vit. A, 0% vit. 


mg sodium, 12 gcarbo., 0 g fiber, 1 g 
C, 0% calcium, 1% iron. @ 


Iacg 
A meer enn Too q 
cheney tee pag ate 8 = 
bn theewiny 9 dog hy mier Cranberr 
nl wad, Neth 1k haat re! 
he ow Ne 
men ta cane ae ca ba L 
hol fons ot 7a Cream ese Dars 
Fo toe oS ow den em ag Rew oe oma 
ladies pack ra Ieomtifbtn hehe 
: op bor sent Naat te pat boas 
tac emer 
4 He-cunee tow reveteneg 
PB me aacyerste ey nae 
paperey preter elermederd + Gromiecna at 
aa) Aiakend reverence 1 See Sean chine 
nee, "oo cream sheets, sol emes 
Rete oven 1:39" fr 227 fy Orting Foe ne Reciened imeecaed mt 
‘oven, Spry the bottoms only ofa 1349 geet PO). Po 1 ae een poh 
cweking spray (ot fol-tine pani s0e page 11), 1 ta ah ny ' pe ee 
4 barge Dow place n * cormetarehs 
the cake min, sere Om wig ti, H eer cake cranberry savey 
H 


monies with an electric miter nex 
49 390" (61 325" for da-comted mougt 
the Bottom only OF & 13K inch 


pan), Ponition oven mek 
ronal baking eae nT nm 


A box of cake mix. That's where every scrumptious cookie recipe starts 
= in our fabulous cookbook. Using a mix saves time and steps as you bake 
everything from chocolate chip, jam thumbprints, dark chocolate brownies and 
other all-American favorites. And as you discover new takes on such European 
classics as crunchy Italian biscotti, tender French madeleines and Viennese 
teacakes. Plenty of other delicious surprises await you among the 175 recipes 
in this softcover volume. 230 pages, with icing recipes and handy hints too. 


Cake Mix Cookies 9 #14-12598-3 © Only 16 $11 
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Cranberry-Oat Delights 
These 100% whole-grain, golden-brown 
cookies definitely give fiber a good name! 


3/4 cup (12 tablespoons, | 1/2 sticks) 
unsalted butter 


1 1/2 cups brown sugar 

2 teaspoons cinnamon (p. 48) 

1/4 teaspoon ginger (p. 48) 

1/4 teaspoon nutmeg (p. 48) 

1/2 teaspoon baking powder (this page) 
1/2 teaspoon baking soda 


1/2 teaspoon salt 

1 tablespoon vanilla (p. 50) 

1 large egg 

1 1/3 cups (4 5/8 ounces) old-fashioned 
rolled oats (p. 45) 

1 1/4 cups King Arthur Traditional Whole 
Wheat Flour (p. 44) 

2 cups dried fruit: cranberries, diced apples, 
chopped dates, raisins, chopped 
apricots, or the dried fruits of your 
choice (p. 52) 


| 1 cup (3 3/4 ounces) diced pecans (p. 52) 


or walnuts 
Cream together the butter, sugar, spices, 
leaveners, salt, and vanilla. Beat in the egg. 
Add the oats, flour, fruit, and nuts, and stir 
to combine. 
Drop the dough by heaping tablespoonfuls 
onto a lightly greased or parchment-lined 


} baking sheet. Bake the cookies in a preheat- 
| ed 350°F oven for 7 minutes; reverse the 
|) pans on the racks, and bake for an addition- 


al 7 to 8 minutes, until cookies are begin- 
ning to brown around the edges, but are 
still soft in the center. Remove from the 
oven, and cool on a rack. Yield: about 

4 dozen cookies. 
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BROWNED BUTTER 
FROSTED PUMPKIN BARS 


Tangy cranberries stud these luscious, spicy pumpkin bars. 
= — 


| 
| 


INGREDIENTS 
1-1/2 cups all-purpose flour 1 (15-ounce) can pumpkin 
1-1/4 cups sugar 3/4 cup (1-1/2 sticks) salted butter, melted 
2 teaspoons baking powder 3 eggs 
2 teaspoons ground cinnamon 3/4 cup chopped sweetened dried cranberries 
1 teaspoon baking soda (optional) 
1/2 teaspoon ground ginger 


Heat oven to 3502F. 


Ina bowl, combine flour, sugar, baking powder, cinnamon, baking soda, and ginger. Stir in pumpkin, 
butter, and eggs; mix well. Stir in cranberries (if using). 


Spread batter into ungreased 15x10x1-inch jelly-roll pan. Bake for 20 to 25 minutes, or until toothpick 
inserted into the center comes out clean. Cool completely. 


FROSTING INGREDIENTS 


1/2 cup (1 stick) salted butter 1 teaspoon vanilla extract 
4 cups confectioners’ sugar 1/4 to 1/3 cup milk 


INSTRUCTIONS 


In a 1-quart saucepan over medium heat, melt butter, stirring constantly and watching closely, until 
butter just starts to turn golden brown (3 to 5 minutes). Immediately remove from heat. Pour into a bowl 
and cool for 5 minutes. Add sugar and vanilla to cooled browned butter and mix well. Stir in enough milk 
for desired frosting consistency. Spread frosting over cooled bars. Cut into bars. 


Makes about 5 dozen small bars. 


2020 BOYS TOWN Puzzle answer: Sweet pea. 23 
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TOWN OF CANAAN 


MAIN STREET 
FALLS VILLAGE, CONNECTICUT 06031 
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BUTTER COOKIES 
FOR ENTERTAINING 


Cranberry 
Bog Bars 


@ prep: 25 min. 
@ BAKE: 25 min. + cooling 


Sweet and chewy, these fun 
bars combine the flavors of 
oats, cranberries, brown 
sugar and pecans. I like to 
sprinkle the squares with 
confectioners’ sugar before 
serving. —Sally Wakefield 
Bruceton Mills, 
West Virginia 


(Featured on page 15) 
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CRUST: 
1/2 cup toasted sliced blanched almonds 
2 tablespoons confectioners sugar 
v2 — (I stick) plus 2 tablespoons butter, 
softened 


2 tablespoons sugar 
1 cup all-purpose flour 


over medium heat, stirring constantly with 


Bake it better with 


——— 


CRAN-RASPBERRY BUTTER BARS 


TOPPING: 
4 egg yolks 
1 tablespoon sugar 


1/2 cup cran-raspberry juice concentrate 
(thawed, if frozen) 


1/4 cup (1/2 stick) butter 
Dash salt 
10 drops red food color 


| 

i 

' 

\ 

i 

' 

| 

{ 

' 
Preheat oven to 325°F. For crust, place almonds and confectioners sugar in food pro- i 
cessor or blender and process until nuts are finely chopped; set aside. Cream butter in i 
small mixer bowl. Add sugar; mix until light and fluffy. Stir in flour and nut mixture. 1 
Pat dough evenly into buttered 8-inch square pan; prick with fork. Bake 30 to 35 min- t 
utes until edges are light brown and top is still pale. For topping. combine egg yolks 1 
and sugar in medium-size heavy saucepan. Stir in concentrate, butter and salt. Cook \ 
t 

4 

i 

t 

I 

i 
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a wire whisk, 6 to 8 minutes. (Do not 


boil.) A candy thermometer will register 180°F to 185°F. Remove from heat; stir in 
food color. Spread mixture over crust. Return to oven; bake 5 min- 

utes. Remove from oven. Cool completely in pan on wire 

rack. Cut into bars. Yield: one 8-inch square pan. 


butter 
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Cranberry Bog Bars 


1-1/4 cups butter, softened, divided 
1-1/2 cups packed brown sugar, 
divided 


3-1/2 cups old-fashioned oats, 
divided 


1 cup all-purpose flour 
1 can (16 ounces) whole-berry 
cranberry sauce 


1/2 cup finely chopped pecans 


CROCE TCs Mieks BS 


In a large mixing bowl, cream 1 cup but- 
ter and 1 cup brown sugar; stir in 2-1/2 
cups oats and flour. Press into a greased 
43-in. x 9-in. x 2-in. baking pan. Spread 
with cranberry sauce. 

In a microwave-safe bowl, melt re- 
maining butter; stir in the pecans and re- 
maining brown sugar and oats. Sprinkle 
over cranberry sauce. Bake at 375° for 
25-30 minutes or until lightly browned. 
Cool on a wire rack. Cut into bars. Yield: 
3 dozen. 
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MOIST CRANBERRY—APPLE 
COOKIES re 


4 cup butter or margarine 
_ leup brown sugar 


% cup sugar 


1¥, cups pared apples, 
Feup tranbeciee chit 


cookies. “4 


“S;MPLE PLERSVRES" 
—Jorn) HADAMUS CIN 


Ke C0700 for CRAW BERRY  OAnTMEAL Cookies 


SL: Sal 4¢. (ix, Bows, CREAM TOS, 


BC. LT. BRN. SUGAR KICKER = _BRN SVERR F BUTTER, BEAT IW 


1 C2 stees) BUTTER, 

2 46, Eces 

(Pa 750 VARILA 

ee? GU.COtK, OATMEAL 

“Lg C, FLOUR 

/ T5P._BAK. S0DA 

2 73. CinwAmen 

VE TP GCLoves 

/2. 715. Faur - 

V2. €. DRIED CRANAERRIES OR) 
¢ RAISINS OR c#oPPED Dates) 

/ 78°. cvatén Onance Rind 


_EG@ES $VANIKLA , THEN THE OATS, 
2. IW SEeRRATE B6Ws STIR TOS. 


FLOUR, 6. SaDA, SPICES ZF SALT. 
I-A l3 at-a-Time , STi FROUR MIK- 
TURE INT Wer PiXTURE UNTIn Werk 
BLENDED, THEN 5712 In CRANG F_ 


CLANGCE RIND 


Y. DROP BY Ravnoed TSP, ONTO GRERSED 
coocy sneer ABour A"nengt CAKE F50° 
UN Tih Gee DEN BROWN, F- lO mms, 
Remove Wo Wit RACKS TO Cook, STORE 


TIGHTLY COVERED CUA/TAINEES (N A 
ial Y coon Or, ACE, 


LL Larhaght wha gar Crcabia/ Sermineg + ie ee WY wey! 


rf Pky. celibe: cbr yeast egyt, beatae. 
Ue 4 « Beha Ywatemy dudes, (10FL ME, D2. anu team 
Ti) d . flew | Lip. Panckle 
Va Lig, cate JG aeegete 
la &: trattoe and Ja &shertining A tap. vandle), bored 


, heivrote girder ect acide (Aight 
aaporom ples nde Maaiiting cep ; i Bevel ope : 
© Se G tout, comb, Plows © aatt, Using parity Hendin: 0 riser 
at Lowgaced , cul vin butten Frhod nth ain op omall pean, 
ht datos spgry Pete Cree | ne Yanlte Sveflened year; 
e Windia ae 378“ | Suan bert Ata and 2 tip. Varta 
Sprertile 2, alba Vy & » averted Augers or patting cht, board. 
Buide cAcbbed cleugh in ye. 5 pet Cut Ja cbersgh E168 peat, 
An pugered Lurpaee, bprinhls « obough) with. Be 178s, Plsccral angi, 
Spb chiuagh Te make 2 Lagerr; Oprerbleng w, auger ablen zach fold. 
o Roll sut Moa sexys “necting: ; cut pty B2 4X) crab Ta. Qwret 
eeth atup, dor 3 Termes; place on UN graced corhcc. check , 
° Agpeet iw, permacnsig Cows gh € flavored sugah. 
Wirhe. a 375° ger 19 2 20 men. or getdlen Drown. 
Yuabd * 


put 5 dey Cirte 


7 Morarit, Ceabe “Cha, he 


~ Coking with Tet oH 3: 
Cranberry Mptpe a“ 
“/2, ec. tutte Fe plow 


Yop a. rou Aegar, bob. L Zap. ve 
Jk &. rbly ag tip tak, doda 
| 2. chopped nee 


xX TEL, gr Yun. 

/ “ay os W/o 2 cranbernier, cogely chsppsed 
4 Chae Atle * sugere 
2 Katt iy muelh, oz 5 ae, 
Neaoure flour bepere aifting . adhe Tg, flowy, take perder cath £ aod 
» Glend well wh Pricliree . 
- Lin ow Tube © cranterriee 

fap dough ty Aeceprempde om greased et 


pabe cB. hells tei: 


< Pear—Dried Cranberry Crisp 


Prep: 20 min. Bake: 35 min. Preheat oven to 400°F; mist 
Cool: 20 min. Serves: 6 an 11-by-7-inch baking pan 
Cost per sarving: $1.42 with cooking spray. Line a large 
rimmed baking sheet with foil. 
TOPPING: Make topping: In a food 
© 2 cup all-purpose flour processor, pulse first six 
© % cup old-fashioned oats ingredients. Add butter; pulse 
(not instant) until mixture resembles 
© *4cup packed dark brown sugar coarse meal. 
© 1% tsp. cinnamon Make filling: In a bowl, 
© ¥2 tsp. ground ginger toss together all filling 
© Yatsp. salt ingredients. Transfer to pan; 
© 8 Tbsp. (1 stick) unsalted spread evenly. Sprinkle topping 
butter, cold, cut into pieces mixture over fruit. 
Place pan on baking sheet 
FILLING: and bake until top is golden, 
© 3 lb. ripe pears, peeled, cored | about 35 minutes. Remove pan 
and thinly sliced and cool on a wire rack for 
© 1 cup dried cranberries 20 minutes before serving. 
© 1 Tbsp. lemon juice PER SERVING: 499 Cal, 17g Fat 
© 3 Tbsp. all-purpose flour (10g Sat.), 41mg Chol., 9g Fiber, 3g Pro., 
@ Pinch of salt 89g Carb., 236mg Sod. 


Cran-Apple 
Crisp 


= PREP: 30 min. 
®@ BAKE: 35 min. + cooling 


An eggnog sauce gives this 
crunchy oat-topped crisp a 
distinctive flavor. The ap- 
ples and cranberries make it 
a natural for autumn cele- 
brations and holiday meals. 
—Mary Lou Timpson 
Centennial Park, Arizona 
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Aoulk Crisp 


THIS IS a wonderful dessert 
for fall, when both cranber- 
ries and apples are in sea- 
son. The fruits are quite com- 
patible in flavor and color, 
and they help make any 
table look festive and invit- 
in 


an dear friend from Cali- 
fornia shared this recipe 
with me years ago, and it’s 
always been a big hit when- 
ever I've served it. 
—Martha Sue Stroud 
Clarksville, Texas 
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CRANBERRY APPLE CRISP 


3 cups chopped peeled Combine apples, cranberries, sugar and 
baking apeiee flour. Pour into a greased 11-in. x 7-in. x 
2 cups fresh or frozen 2-in. baking dish. In a bowl, mix top- | 
cranberries ping ingredients until crumbly; sprinkle 
1 cup sugar over apple mixture. Bake at 350° for 
3 tal es all-purpose 50-55 minutes or until the fruit is tender. 
flou Yield: 6-8 servings. 
TOPPING: 
1-1/2 cups meee oats 
1/2 cup al 


1/2 cup ied beam sugar 
1/2 — or margarine, 


1/4 cup chopped pecans 
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Cran-Apple Cris risp 


2 snack-size cups (4 ounces In a small bowl, combine the pudding and 

each) vanilla pudding eggnog until blended; cover and refrig- 

1 cup eggnog erate until serving. In a large bowl, com- 

3/4 cup sugar bine the sugar and flour. Add apples and 

2 tablespoons all-purpose flour cranberries; toss to coat. Transfer to an 

5 cups thinly sliced peeled tart ungreased 13-in. x 9-in. x 2-in. baking 

apples dish. 

2 cups fresh or frozen In a large bowl, combine the oats, 

cranberries, thawed brown sugar, flour and cinnamon; cut in 

TOPPING: butter until crumbly. Sprinkle over fruit 
1 cup quick-cooking oats mixture. Bake at 375° for 35-40 minutes 
3/4 cup packed brown sugar Or until the filling is bubbly and the topping 
2/3 cup all-purpose flour is golden brown. Cool for 10 minutes. 
1/2 teaspoon ground cinnamon Serve with the eggnog sauce. Yield: 12- 

14 servings. 


1/2 cup cold butter 
Editor's Note: This recipe was tested with 
commercially prepared eggnog. 


Prep: 35 min. 
Cook: 3 min. per batch 
Yield: about 15 doug 
and15holes 


Cost per serving: ae 
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e 2 cups sugar epee in pe 3 OU : ~ int, turn > 
o1 Than. vii 2 tsp. 3S medium heat. Cook, eat until i it * peti epee ed 
cinnamon stirring occasionally, until. cider zs eee -_ longer. Transfer to lined plate 
@ 1% cups apple cider has reduced to Y2cup, about —_ adjusting as needed to eee oil _ todrain. Bring oil be a 
© 2 tsp. baking powder 20 minutes. Let coolto room —_—_from overhe: -— _ 375°F before frying another — 
@ 1 tsp. salt temperature. “Turn dough out eit a _ batch, When doughnuts have 
e 3% cups all-purpose Ina large bowl, whisk = - —) well-floured countertop - cooled for 1 minute, add to “ 
flour baking powder, salt,1 cup —_ and coat fingertips with flour. bag with cinnamon sugar 
e 4 Tbsp. unsalted butter, flour and remaining sugar and _ Pat dough out to Y-inch ___ and toss to coat. Remove to ss 
melted cinnamon until well combined. thickness. Usingadoughnut _—aclean plate and serve. —— 
© 2 large eggs plus 1 large In a small bowl, whisk butter, cutter or 2 round cookie cutters PER SERVING (1 DOUGHNUT | 
egg yolk eggs, yolk and cooled cider (one large and one small), cut AND 1 HOLE): 480 Cal, 189 Fat Sas 
e 6 cups vegetable oil, for until well combined. Add cider out doughnuts and holes. (5g Sat.), 65mg Chol., 1g Fiber, 6g Pro., > ~ 
frying mixture to flour mixture; — ‘Transfer both to lined baking 79g Carb., 322mg Sod. - : 
: - 


“Women ¢ Lebie Siete 
Pa J! 


Cranterty ~ Pear a if 
—fervee 6, 
(Cag) pha, fresher frag crants thawed 


e [Bake 350°— BOATS min, On force ci Feb Ly, 


a She Ayonpiluny CraES 


Cravacray Crise DELIGHT emer en a 
a C, freeeh Cranbie. gn 

1: cuok " i ss 

I %, pane trillired 2 ie fer. 


/7Q 4. quel cooheang pibled ocky 


/- 2, rip. Lyle Paowor autgat Wh, acilry tnd ce ager ype 


V4 top. zakt rrcletes..prertile Pout 
ss emsamarecionen: Cabs sw probudtid 350° oven 
few I howd - 
usee waren Iped vith 


“AMERICANA” a 
RAV BERRY Crisp (jou bb §) Bie any 
ee ee = LO dugans J 
: Ae Cntas ty Chepped Lh 6. pslhest ity 
———_ freled appl lc, BA Bre sugar, Peo 

8. Hite as . ane a eee, 

Ahatics an 2 ages, bak. diahy = 
ternal Chamdeny ifiplie, Aecisaeater ¥ duagich, lad _ 
——_tpread sv Aah. disp. — 


~Cssenle hem, dng rede. dag. till Jos baa, Maced oe 
fret, 40h / hy "950° je Whepped isa, 


INNS OF CONNECTICUT 


continued from page 78 


CHESTNUT SOUFFLE 


Fine Bouche serves this _as_a rich ac- 


\ 


Breasts with Cranberries. — 


eS odes 
4 servings ———- Toulle. 
Butter Aarti 
All purpose flour 
1 tablespoon butter 
1 tablespoon all purpose flour 
1/2 cup milk 
3 eggs, separated, room 
temperature 
1/2 cup drained canned chestnuts, 


pureed 
Salt and freshly ground white 
pepper 
Pinch of cream of tartar 
4 whole canned chestnuts 


Preheat oven to 375°F. Butter four 5- 
to 6-ounce molds. Dust with flour, 
shaking out excess. Melt 1 tablespoon 
butter in heavy medium saucepan over 
medium-low heat. Add 1 tablespoon 
flour and stir 3 minutes. Blend in 
milk. Increase heat and bring to boil. 
Stir until thick, about 5 minutes. Re- 
move from heat. Add yolks and chest- 
nut puree and stir until smooth. Sea- 
son with salt and pepper. Beat whites 
with cream of tartar until stiff but not 
dry. Gently fold 14 of whites into 
chestnut mixture to loosen, then fold 
in remaining whites. Divide mixture 
among prepared molds. Set 1 chestnut 
in center of each. Bake soufflés until 
puffed, about 25 minutes. Run knife 
around edge. Unmold soufflé onto 
plate and serve immediately. 


CHEESE-FILLED PASTRY WITH 
GLAZED PEARSAND. 
CRANBERRY SAUCE 


A specialty from the dessert cart at 
L’Americain in Hartford. The pears, 
filling and sauce can all be made one 
day ahead (reheat sauce before using). 


4 servings 
Glazed Pears 
114 cups water 


dagdart 
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companiment to their popular Duck), 


114 cups cranberry liqueur 
¥ cup sugar 
3 tablespoons fresh lemon juice 
1 teaspoon grated lemon peel 
6 whole cloves 
2 large ripe pears, peeled, cored 
and halv: 


Cheese Filling 


1/2 cup (generous) farmer cheese 
2 egg yolks 
2 tablespoons powdered sugar 
1/2 teaspoon grated lemon peel 


Pastry 


6 phyllo pastry sheets 

1 cup (2 sticks) unsalted butter, 
clarified 

6 tablespoons finely crushed 
toasted almonds 


Cranberry Sauce 


1/2 cup cranberry liqueur 
1% cup cranberries 
14 cup dry white wine 
1% cup fresh orange juice 
2 tablespoons fresh lemon juice 
2 tablespoons sugar 
1/2 teaspoon grated orange peel 
1/2 teaspoon grated lemon peel 
1/2 teaspoon chopped peeled ginger 
Pinch of allspice 
2 teaspoons arrowroot 
4 teaspoons dry white wine 


Almond Topping 


3 tablespoons whipping cream 
3 tablespoons firmly packed 
almond paste 
1 tablespoon fresh lemon juice 
1 egg yolk 
1/2 teaspoon grated lemon peel 
2 tablespoons whipped cream 


For pears: Heat water, liqueur, sugar, 
juice, peel and cloves in heavy medium 
saucepan over low heat until sugar dis- 
solves, swirling pan occasionally. In- 
crease heat and bring to boil. Reduce 
heat so liquid is barely shaking. Add 
pears, cover and poach until tender, 
about 15 minutes (time will vary de- 
pending on variety and ripeness of 
pears). Cool pears completely in syrup. 
(Can be prepared I day ahead and refrig- 
erated.) Drain pears; pat dry. Slice 
crosswise into !4-inch-thick slices, 
keeping slices together. Cover and re- 
frigerate until ready to use. 


For filling: Blend all ingredients in pro- 
cessor until smooth. Cover and refrig- 
erate until ready to_use. ~~ 


For pastry: Place 1 phyllo sheet on sur- 
face with short edge toward you (cover 
remaining sheets with damp towel to 
prevent drying). Brush generously 
with clarified butter. Sprinkle with 1 
tablespoon crushed almonds. Cover 
with 2 more sheets, brushing each with 
butter and sprinkling each with 1 ta- 
blespoon almonds. Fold left side of 
phyllo stack over right to form stack 
with 6 layers. Cut crosswise into 2 
pieces. Repeat entire process with re- 
maining 3 phyllo sheets, butter and re- 
maining crushed almonds. 


Spoon |4 of filling onto short edge of 
1 piece. Fold both long sides toward 
center so width of piece is 5 inches. 
Starting with short edge, roll pastry up 
as for jelly roll into 3x5-inch package. 
Trim excess dough from edges. Brush 
with clarified butter. Repeat with re- 
maining 3 pieces and filling. 


Preheat oven to 375°F. Butter baking 
sheet. Arrange pastries on sheet. Bake 
until golden brown, about 15 minutes. 


Meanwhile, prepare sauce: Heat liqueur, 
cranberries, '4 cup wine, juices, sugar, 
peels, ginger and allspice in heavy me- 
dium saucepan over low heat until 
sugar dissolves, swirling pan occasion- 
ally. Increase heat and simmer until 
berries burst, about 5 minutes. Dis- 
solve arrowroot in 4 teaspoons wine. 
Stir into cranberry mixture. Simmer 
until sauce is thickened and clear. 


Meanwhile, prepare topping: Blend 
cream, almond paste, juice, yolk and 
peel in processor until smooth. Trans- 
fer to bowl. Fold in whipped cream. 


Preheat broiler. Drain excess butter 
from baking sheet. Fan one pear over 
surface of each pastry. Spoon | table- 
spoon topping down center of each 
pear. Cover exposed edges of pastry 
with foil to prevent burning. Broil 8 
inches from heat source until topping 
is lightly browned, about 4 minutes. 
Spoon cranberry sauce onto plate. 
Top with pastry and serve, 0 


Patricia Brooks is a fa travel and 
food writer based in Connecticut. 
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DOUBLE BERRY SHERBET 
16 ounces fresh Cranberries 
(4 cups) 
3 cups sugar 
Y2 of 3-ounce Package 
(3 tablespoons) raspberry- 
flavored gelatin 
% cup Orange juice 
Ya cup unsweetened grapefruit 
juice 
2 egg whites 
Combine cranberries and 3 cups 
water; bring to boiling. Reduce heat. 
Cover and simmer 10 minutes. Puree 
berries. In large bowl combine hot 


Turn mixture into 13x9x2-inch pan. 
Freeze about 2 hours or till almost 


Beat till fluffy. Return to pan. Cov- 
er and freeze firm. Makes 10 cups. @ 
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CRAN-RASPBERRY AND 

SOUR CREAM MOLD 

2 3-ounce packages or 1 6-ounce 
package raspberry-flavored gelatin 


1% cups boiling water Q 
1 16-ounce can whole cranberry sauce 
1 20-ounce can crushed pineapple, 
undrained 
1 cup dairy sour cream ae é 
Dissolve gelatin in boiling water. < Be Per Seay a | 
Stir in cranberry sauce rigs Bes zZ af os : zo Oo 
: Sat ‘% © ..E'd 5c 
drained pineapple till a i a st : 3 S : : eB Z 
sauce melts. Chill till partially % 3c gcae gsites 
‘ half of the mixture into a 6% - eg 83 ese S233 a | 
pies mold; chill till almost firm EEGs gaze Pb: 
cu} : l E a 3 
(er remaining gelatin stand at room i 5 zeeek i : zs 
temperature). Stir sour _ cream; SS aay a8 eS == 
spread evenly over gelatin in mold. 585 S&S e2oEs 23 Q 
Gently spoon remaining gelatin Rs sxe es j = 3: 
mixture on top of sour cream layer 2g : eae ie - 5 & 
Chill till firm, several hours or over oes a 38 § 3 s E a3 
night. Makes 12 servings. are 33 Eze siesz 
5 Set styas eZ es 
witha SS sES Rea g & 
Bis Shtase eas 
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in halved strawberries; chill. 
To serve, prepare the second 
package of dessert topping mix 
according to package directions; 
stir in enough additional milk to 
make spoonable. Place cakes on 
individual dessert plates. Fill cen- 
ters with berry mixture; drizzle 
sauce over. Garnish with whipped 
topping. Makes 6 servings. 


CRANBERRY-ORANGE SALAD 

Tiny marshmallows dot the fluffy 

top layer— 

1 11-ounce can mandarin orange 
sections 

1 3-ounce package orange- 
flavored gelatin 

1 cup boiling water 

1 8-ounce can (1 cup) jellied 
cranberry sauce 


Festive Cranberry-Pineapple Salad 


Prep: 10 min. Total: 5 hours 40 min. (incl. refrigeration) 


1 can (20 oz.) DOLE® Crushed Pineapple, undrained 
2. pkg. (4-serving size each) or 1 pkg. (8-serving size) JELI-O Brand 


Raspberry Flavor Gelatin 


1 can (16 02.) whole berry cranberry sauce 


1 medium DOLE Apple, chopped 
*/ cup chopped PLANTERS Walnuts 


DRAIN pineapple, reserving liquid in 1-qt. liquid measuring cup. 
Remove | Tbsp. of the crushed pineapple; set aside for garnish. Add 
enough cold water to reserved liquid to measure 3 cups; pour into 
large saucepan. Bring to boil; remove from heat. Add gelatin; stir at 
least 2 min. until completely dissolved. Add cranberry sauce; stir. 
(Gelatin mixture should be thick). Pour into large bowl. Refrigerate 1’ 
hours or until slightly thickened (consistency of unbeaten egg whites), 


STIR in remaining pineapple, apples and walnuts; stir gently. Pour i 


medium serving bowl. 


REFRIGERATE 4 hours or until firm. Top with reserved crushed 
pineapple just before serving. Store leftover gelatin in refrigerato 


Makes 14 servings, % cup each. 


1 tablespoon lemon juice 

¥%s cup chopped pecans 
ene 

2 tablespoons cornstarch 

2 tablespoons lemon juice 

pint frozen whipped dessert 

topping, thawed 

1 cup tiny marshmallows 

Drain oranges, reserving juice; 
set juice aside. Coarsely chop 
oranges. Dissolve gelatin in boil- 
ing water. Add cranberry sauce; 
beat with rotary beater till 
smooth. Stir in the | tablespoon 
lemon juice; chill till partially 
set. Fold in oranges and pecans. 
Turn into 8x8x2-inch dish. Chill 
till almost firm. 

Meanwhile, in small saucepan, 
blend reserved mandarin orange 
juice into cornstarch. Cook and 
stir till mixture is very thick and 
bubbly. Remove from heat; stir 
in the 2 tablespoons lemon juice. 
Cool to room temperature. Stir 
in the whipped topping and the 
tiny marshmallows. Spread mix- 
ture evenly over cranberry layer. 
Chill till firm. Cut in squares to 
serve. Makes 8 servings. 


= 


Se 


GOOD 


COMPANIONS 


Cranberry salad is 


wi rie chicken, 


cole slaw with broi 


is perfect 


pineapple- 


led chicken. 


0 Keedecbue gelbttin (pelle) im boi 


—“ 2 3 
[ phe Lomen o paspebeny, jelbo SPICED CRANBERRY” 


One.of our native American fruits, 
cranberry, in a beautiful red mold. 
PENG Ell 0 le ir tte SE Va ad SA 


2 packages (3 ounces each) 
raspberry-flavored gelatin 
1 cup boiling water 
or 2 cans (1 pound each) whole 
cranberry sauce 
Dales - \ cup fresh lemon juice 
, M4 as bottled red horseradish 
% teaspoon salt 


e Zda. Je hartge, eb cool w 1. Dissolve the gelatin in boiling 
=F ad : water in a large bowl; add whole 


CRANBERRY GARLAND SALAD — For a luscious ac- 
companiment to roast meats or poultry, try this: 
Soften 2 envelopes plain gelatin in 1{ eup cold water. 
Heat 1-lb. can whole berry cranberry sauce, add 
softened gelatin, stir till dissolved. Remove from heat. 
and cool. Sieve 1 pound of fresher flavor, good Hood 
Cottage Cheese. Add }4 teaspoon salt; 24 cup mayon- 


cranberry sauce; break apart with a_ 

large wooden spoon; stir until 

thoroughly combined. 

2, Stir in the lemon juice, horse- 

radish, salt. 

3. Pour into a 4-cup mold. Chill 

= until firm, at least 4 hours. 

4, When ready to serve, unmold 
“= os onto serving dish. Garnish with 

chicory. Makes 12 servings. 


naise; 44 onion, grated; }4 cup Jemon jui 

tablespoon horseradish. Phen fold in 2 

gelatin mixture, Rinse 8-inch ting mold with cold 

water, pour in cheese mixture. Chill til! firm. Unmold. 

—— re legge Hood Cottage Cheese 
akes it so! Get large or small curd 

Cheese — at your store or door. a 


CRANBERRY-ORANGE RING 

MOLD 

2 cups cranberries i 

11% cups water 

1/g cup sugar 

2 packages (3 ounces each}. 
strawberry gelatin 

1%. cups applejulce or . 
cranberry juice cocktail 

8 ounces cream cheese, 
softened : 

1 cup diced orange sections 

‘7, cup diced celery : 

1% cup chopped pecans 


Combine cranberries, water 
and sugar in saucepan. Bring to 
boil, reduce heat and simmer 5° 
minutes, stirring frequently, untit 
berries are soft. Add gelatin and 
stir until dissolved. : 

Add juice and chill until slight- 
ly thickened. Measure out. 1 cup 
and blend into cream cheese, then 
chill until slightly thickened. 

Add oranges, celery and pecans 
to remaining gelatin. Pour into 6-> 
cup ring mold and chill until set 
but not firm. Spoon creamy gela- 
tin over clear gelatin and chill un- 
Ul firm, about 4 hours. Unmold. ~ 


Meck Hatin 


Cranbernrng Ce amge MN) obd. ‘Qe F{- a 82 
x @. Bobersg Lnveg Weiter! Cfhernen F., 
2 Fay. poly, Prscit flavor gelatin i Chted Poverty, woolen de gbalir 


4 dark atenres ° x- GA Crank, cane F obange Me 


/ (6%, com whe thant- Laud CAatE sgh thichoned - Dhers, 
/ &, glade cP ia Aoetowy fota in Orange- F apple. 

2 781 Gratid Vrange rind Coptional) — Bac inke b-eup mold oo mdend- 
/ 


Cchepmed afiple ee es ee form Meno 
we F PRpeee ete [ae ala a= Ne 2 


© Fiehust trecken 10 mena, 
¢ Pino wale clearer prvet on Brvocbn Aaede drs wn Proclaw par, Jaralh rw fib F 
priphle ws Lemon: gucer, (Srutoh W, Pyobted prctta, 

€ torent aa kittie Gear: (ry Ben, dugar ; ther yr Pros Lemmen purer if 
foneh ground éhoty, cornameon cH vubrnag.. 

* Fut YQ tap. of cranlarny golly dw cout of penck: rahe 
Brvilh. 34 + incher Prom heat gov 9 rrinubiy ot golden) , 

Sep wah Yanithe we cream hoy Aeauert oe dae arash for aah o dah 


a ems pee 
er arts 
Trey Ms, ae sath 
P . 
f yteter Brat phghthy ave fe eae 


A Been a te 
eee ALI OG 
east roth: to ats He Vani Fa sug Phin 
ie &, pepe eres 
pages &. | 


Cranberries 
Make Delectable 
Desserts, Too 


CRANBERRY HEAVENLY HASH 


1-1/2 cups cranberries, finely chopped 
1/2 cup sugar 

cup miniature marshmallows 

cup chopped nuts 

bananas, peeled and sliced 

cans {(13-1/4 ounces each) pineapple 
tidbits, drained 

cups heavy cream, whipped 

teaspoon rum extract 


Combine cranberries and sugar and mix 
well, Stir in next 4 ingredients, then foid 
in cream and flavoring. Chill several hours, 
ihen spoon into sherbet glasses. Makes 
8 to 10 servings. Note Recipe can be 
halved. Keeps well several days. 


CRANBERRY-ALMOND CRUNCH PIE 


1 package (8 ounces) cream cheese, 
softened 

1 can (1 pound) whole-cranberry sauce 

Unbaked 9” pie shell 

Brown sugar 

3 tablespoons cornstarch 

1/8 teaspoon sait 

1/3 cup all-purpose flour 

1/2 cup diced almonds, toasted and 
cooled 

1/4 cup butter or margarine 


Blend cheese with 1/2 cup cranberry 
sauce and spread in pie shell. Mix 1/2 
cup packed brown sugar, the cornstarch 
and salt. Mix with remaining cranberry 
sauce and pour into shell. Mix flour, al- 
monds, 3 tablespoons brown sugar and the 
butter lo a crumbly consistency. Sprinkle 
on pie and bake in preheated 375°F. oven 
about 40 minutes; cool, then chill. 


CRANBERRY SHERBET 


1 can (1 pound) jellied cranberry sauce 
(not whole-berry) 

1 can (6 ounces) frozen lemonade 
concentrate, thawed 

Cranberry-orange relish (optional) 


With rotary egg beater, beat first 2 in- 
gredients and 2-1/4 cups water unlil well 
blended. Pour into 8” square pan and 
freeze until mushy, Beat again until 
smooth, then freeze until firm. If desired, 
top each serving with a spoonful! of cran- 
berry-orange relish. Makes about 1 quart, 


CRANBERRY-APPLE SCALLOP 


6 medium apples, cored and sliced 
2 cups cranberries 

1 cup maple or maple-flavored syrup 
1 stick cinnamon 

2 tablespoons butter or margarine 
Cream 


Arrange apple rings in shallow 2-quart 
baking dish, overlapping slices to fit. Top 
with cranberries. Add syrup and cinnamon 
stick, then dot with butter. Cover and bake 
in preheated 350°F. oven, basting several 
times with syrup in bottom of dish, 1-1/2 
hours, or until fruit is tender. Serve warm 
with cream. Makes 6 servings, 


CRANBERRY DESSERT QUICKIES 


Cranberry-Banana Dessert Top sliced ba- 
Ranas with cubes of jellied cranberry 
sauce. Top with whipped cream and 
chopped nuts. 


Cranberries and Sour Cream Serve chilled 
sweetened stewed cranberries with dairy 
sour cream and a sprinkling of grated 
fresh ginger. The End 
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CRANBERRY Bh “Ar 


2 tbsp. shortening 2tsp. ange 
2 cups GOLD MEDAL Peel 
Flour* (regular or Juice from ‘ orange 
WONDRA) 1% cups shredded 
1 cup sugar Chedcar cheese 
1% tsp. baking 1 egg, beaten 
powder 1 cup cranberries, 
Ya tsp. soda halved 
Ya tsp. salt V2 cup chopped 
walnuts 


@ Heat oven to 350°. Grease loaf pan, 
9x5x3”. Cut shortening into flour, sugar, 
baking powder, soda, salt and peel 
Add water to juice to measure % cup; 
blend in with cheese and egg. Fold in 
cranberries and nuts. Bake in prepared 
pan 60 to 70 min. Let loaf stand 8 hours 
before slicing. 

“When using Self-Rising Flour, omit baking 

powder, soda and salt. 


JINGLE BELL PUFFS 


1 cup GOLD MEDAL 
Flour* (regular or 


V2 cup butter 
1 cup GOLD MEDAL 


Flour* (regular or WONDRA) 
WONDRA) 3 eggs 
2 thsp. water Confectioners’ Sugar 
Va cup WESSON Oil Glaze (right) 


1 cup water 
1 tsp. almond extract 


Red and/or green 
decorators’ sugar 


“> PEACH/CRANBERRY + 
Here’s an American adaptation of a traditional French 


tart that’s usually glazed with currants. The tartness 


of our cranberry 


filling to 


@ Heat oven to 350°. Cut butter into 1 
cup flour. Sprinkle 2 tbsp. water over 
mixture; mix with fork. Round into ball; 
pat dough into 3” circles, using heaping 
teaspoonfuls (1¥2 tsp.) for each. 

In saucepan heat oil and 1 cup water 
to a rolling boil. Remove from heat and 
quickly stir in almond extract and 1 cup 
flour. Stir vigorously over /ow heat until 
mixture forms a ball, about 1 min. Re- 
move from heat. Add eggs; beat until 
smooth. Spread rounded tablespoonfuls 
of batter (1% tbsp.) over circles, ex- 
tending it just beyond edges of circle 
(Topping will shrink slightly when 
baked.) Bake 30 min. Cool slightly: 
frost with Confectioners’ Sugar Glaze. 
Place a bell-shaped cookie cutter in 
center; fill in with decorators’ sugar or, 
if desired, nonpareils. Makes 2 doz. 
Confectioners’ Sugar Glaze: Blend 12 
cups confectioners’ sugar, 2 tbsp. soft 
butter, 12 tsp. vanilla and 1 to 2 tbsp. 
warm water until smooth 
*Sell-Rising Flour can be used. 


~ 


glaze contrasts with the sweet peach 


give a new twist that tastes delicious. 


TADAILOW Igy BS OPN 


t from history—Cornish pasties, Ameri- 
can potpie, Italian forte rustica—each of our spe- 


Say “pie” and most people think “dessert.” 
Yet meat pies are among the most traditional 
cialties has a flavor that’s all its own. 


of main dishes. No mere humble pie, these 
are dishes “fit to set before a king.” Derived 


in par’ 


_ + HAMIN PUFF PASTRY 
Here’s a sandwich elevated to party fare. A spectacular 
main dish, it can also be cut in small squares to make 
hors d'oeuvres. The coating of Dijon mustard beneath 


ham and cheese layers adds savory flavor to this treat. 


PECAN FINGERS 


% cup shortening 
(half butter or 
margarine) 

% cup confectioners’ 
sugar 

1¥2 cups GOLD MEDAL 
Flour* (regular or 
WONDRA) 

2 eggs 


m Heat oven to 350°. Mix shortening 
and confectioners’ sugar thoroughly. 
Stir 1¥2 cups flour into shortening mix- 
ture. With hand, press and flatten mix- 
ture evenly in ungreased oblong pan, 
13x9x2”. Bake 12 to 15 min. Combine 
remaining ingredients; mix well. Spread 
over baked layer. Bake 20 min.; cool. 
Cut into bars, Makes 24 bars. 

*Self-Rising Flour can be used. 


1 cup brown sugar 
(packed) 

2 thsp. flour 

Ye tsp. baking 
powder 

Va tsp. salt 

Ya tsp. vanilla 

1 cup chopped 
pecans 


COCONUT CHEWS 


Prepare Pecan Fingers (above) except 
— omit pecans and add ¥2 cup chopped 
walnuts and % cup flaked coconut. 
While warm, spread with Orange-Lemon 
Icing (right). 


Orange-Lemon Icing: Mix 1% cups 
confectioners’ sugar, 2 tbsp. butter, 
melted, 3 tbsp. orange juice and 1 tsp. 
lemon juice. 


CHOCOLATE ALMOND CAKES 


Ys cup soft butter Ys cup confectioners’ 
or margarine sugar 

1 cup GOLD MEDAL Ya cup instant cocoa 
Flour* (regularor 1 can (5 oz.) roasted 
WONDRA) diced almonds 


m Combine all ingredients in large 
mixer bowl. Mix on lowest speed of 
mixer or by hand until dough forms. 
Chill until firm enough to handle. 
Heat oven to 325°. Roll dough into 
1” balls. Place 2” apart on ungreased 
baking sheet. Bake 20 min. or until firm. 
Cool 2 min.; remove carefully from bak- 
ing sheet. While warm, dip tops in ad- 
ditional confectioners’ sugar. Cool on 
racks. Dip tops in sugar again. Makes 
about 4 doz. 
*Self-Rising Flour can be used. oa 


HEALTHY LIVING FIT TO EAT 


DELICATA SQUASH SALAD WITH 
KALE AND CRANBERRY BEANS 
SERVES 4 
2 medium delicata squashes {about 
2 pounds), halved lengthwise and seeded 
1 tablespoon plus 1 teaspoon extra-virgin 
olive oil 
2 tablespoons balsamic vinegar 
2 tablespoons honey 


% bunch kale (5 ounces), large stems 
removed, cut into 1-inch pieces 


large shallot, finely chopped 
garlic clove, minced 
tablespoon red-wine vinegar 


i ae es 


teaspoon coarse salt 
Freshly ground pepper 

1 can (15 ounces) cranberry or cannellini 

beans, drained and rinsed 

1. Preheat oven to 400°. Cut squashes 
into %-inch-thick semicircles. Toss 
with 1 teaspoon oil, and spread onto a 
parchment-lined baking sheet. Bake 
until just tender, 15 to 18 minutes. Mix 
together balsamic vinegar and honey. 
Brush some of the mixture onto squash 
slices; reserve remaining mixture, Bake 
for 5 minutes more. 
2. Meanwhile, place kale in a large 
bowl. Heat remaining tablespoon oil 
in a small saucepan over medium 
heat. Add shallot and garlic, and cook 
until slightly softened, about 4 minutes. 
Add red-wine vinegar and remaining 
vinegar-honey mixture to saucepan, 
and bring to a boil. Immediately pour 
hot dressing over kale, and sprinkle 
with salt. Season with pepper. Add 
squash and beans. Cover with plastic, 
and let stand for 5 minutes. Toss until 
kale wilts slightly. Serve warm or at 
room temperature. 


lovely legumes >k 


Dar Sari 
rer serving 


5 ; co ‘ 
268 calories, 1 g saturated fat Be sien 
4 g unsaturated fat, 0 mg cholesterol a salad made for fall > 


51 g carbohydrate, 658 mg sodium 
9 g protein, 10 g fiber 


DOZENS MORE OF OUR FIT TO EAT 
RECIPES AT wie! ? 
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In 1796, Amelia Simmons inspired cooks everywhere 
when she put her silky “Pompkin Pudding” in 
a crust and published the creation in A 

s first cookbook, Our revival of her clas 
basics, forgoi he pastry for pure, velvety 

vith its pa s on the de plate—Dpear 

cranberry tart, zesty with ginger 
simple crust, and Whole pears oven-roasted until s 
and 1, dri th local wildflower honey cu 
potp 1 of seasonal blossoms. B : 
ndulgein isc bites of ripe, raw milk chee on settle 


Sal ae a long nap 


RECIPES, TURN TO PAGE 154 
FOR HEIRLOOM MARKET SOURCES, TURN TO PAGE 162 
» FOR ADDITIONAL INFORMATION. TURN TO THE SOURCE BEGINNING ON PAGE 164 


COUNTRY 
HOME 
143 
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NGINGERED PEAR AND CRANBERRY 
TART & TAY Home “freos 
The dough can be prepared and chilled for up to three 
days or frozen for up to one month. Serve the finished 
tart with cinnamon ice cream or whipped cream, 


2 CUPS ALL-PURPOSE FLOUR 
Ya CUP SUGAR 
Va TSP. SALT 
fe CUP UNSALTED BUTTER, CUT INTO SMALL 
PIECES 
1 EGG YOLK 
6 TBSP. WATER 
5 MEDIUM ANJOU OR BARTLETT PEARS, PEELED, 
CORED, AND SLICED (ABOUT 5 CUPS) 
1 TBSP. LEMON JUICE 
3 TBSP. SUGAR 
1 TBSP. ALL-PURPOSE FLOUR 
Ye TSP. GROUND CARDAMOM 
DASH SALT 
1 CUP FRESH CRANBERRIES 
MILK 
SUGAR 
Y%e CUP PEAR NECTAR OR APPLE CIDER 
3 TBSP. SUGAR 
2 TBSP. FINELY CHOPPED CRYSTALLIZED GINGER 


DOUGH: In a large bowl stir together 2 cups flour, 
1/, cup sugar, and 3/;, teaspoon salt. Cut in butter 
with a pastry blender until mixture resembles 
coarse cornmeal, In a small bowl combine egg 
yolk and 3 tablespoons water. Stir yolk mixture 
into dry ingredients. Stir in enough remaining 
water to just moisten. Shape dough into a 
ball. Flatten into a disc, cover in plastic wrap, 
and chill for 30 minutes (or up to 3 days), Ona 
lightly floured surface, roll dough to a 13-inch 
circle. Transfer to a parchment-paper-lined 
baking sheet. Cover with plastic wrap; set aside. 
FILLING: In a large bowl gently toss pears with 
lemon juice. Add 3 tablespoons sugar, 
1 tablespoon flour, cardamom, and dash salt; 
toss to combine. Place pear slices on dough in 
concentric circles toward the center, leaving a 
2-inch border of dough around the edges. Spoon 
any remaining liquid from bowl over pears. Top 
pear slices with cranberries; press cranberries 
lightly into pear mixture. Fold dough edges up 
and over pears, pleating gently. Brush dough 
edges with milk and sprinkle with additional 
sugar. Bake in a 375° oven for 20 minutes. 
Meanwhile, prepare pear syrup, Bring pear 
nectar, 3 tablespoons sugar, and crystallized 
ginger to a simmer in a small saucepan. Lower 
heat and simmer, uncovered, for 5 minutes. 
Remove tart from oven and pour syrup over 
filling. Bake for 15 to 20 minutes more or until 
dough is golden and filling is bubbly. Cool to 
room temperature. Makes 8 to 10 servings. 


Thanksgiving 
continued from page 160 


CRANBERRY-DATE PIE 
Your stitch in time is using 
refrigerated piecrust to make 
a stunning lattice pie top the 
shortcut way. 


1% cups granulated sugar 
Y% cup all-purpose flour 
%2 cup water 
3 cups cranberries 
1 cup chopped pitted dates 
1 15-0z. pkg. folded refrigerated 
unbaked piecrusts (2 crusts) 
1 Tbsp. coarse sugar 
(optional) 


For filling, in a medium saucepan 
stir together granulated sugar and 
flour; stir in water. Stir in cranber- 
ries. Bring to boiling; reduce heat. 
Cook and stir over medium heat till 
bubbly and almost all cranberry skins 
pop. Remove from heat; stir in dates. 
Let cool for 10 minutes. 


Fit 1 piecrust in a 9-inch pie plate 
according to package directions. On 
a lightly floured surface, cut remain- 
ing crust into /-inch-wide strips. 

Spread cooled filling in pastry 
shell. To make a lattice top, cross 2 
strips in the center. Arrange 2 more 
strips to form a small square. Begin 
a second, larger square /2 inch from 
the first square. Continue forming 
progressively larger squares, weav- 
ing under and over the other pastry 
strips (see photograph, below). Trim 
pastry. Fold strips under bottom 
pastry to make a smooth raised 
edge. Flute edge. If desired, sprinkle 
pastry with coarse sugar. Cover the 
edge loosely with foil. 

Bake on a baking sheet in a 375° 
oven for 25 minutes. Remove foil; 
bake for 20 to 25 minutes more or 
till crust is golden. Cool on a wire 
rack. Makes 10 servings. 

Nutrition facts per serving: 403 cal., 
12 g total fat (0 g sat. fat), 12 mg 
chol., 170 mg sodium, 74 g carbo., 3 
g fiber, 2 g pro. Daily Values: 0% vit. 
A, 7% vit. C, 0% calcium, 2% iron. 


Arrange 4 postry strips in a square in center. Begin a second, larger square ¥2 inch from the 


first. Continue forming progressively larger squares, weaving under and over other strips. 


162 


PEAR & CRANBERRY PIE 
pictured on page 152 


1 teaspoon salt 
se flour 
rpsexiaet aoa or butter (1 sticks) 
4 16-ounce cans sliced pears 
in lite syrup 
1 cup packed light brown sugar 
% cup dried cranberries or raisins 
% teaspoon ground cinnamon 
1 large egg white 
1 tablespoon sugar 


ABOUT 3 HOURS BEFOF 
EARLY IN DAY: 


1. Prepare crust: In 
and 2 cups flour. Wit 
or two knives used 
cut in margarine or 
ture resembles coa 
2. Sprinkle 5 to 6 
water, 1 tablespo 
mixture, mixing 
after each addif 
just moist enou’ 
Divide dough i 


ly larger than the other. 


3. On lightly floured surface, with 


floured rolling pin, roll larger ball of 
dough into a round 1 inch larger all 
around than inverted 9-inch pie 
plate. Transfer round to pie plate. 
Trim edge, leaving 1-inch overhang; 
reserve trimmings. 

4. Drain pears well. In large bowl, 
toss pears with brown sugar, cran- 
berries, cinnamon, and 4 oe flour. 

on pear mixture into crust. 

reat oven to 425°F. Roll re- 
maining dough into 11-inch round; 
with pastry wheel or knife, cut twen- 
ty 4-inch-wide strips. Place 10 strips, 
about /4 inch apart, ove fruit filling; 
do not seal ends. Fold 

every other strip back 

halfway from center. 

Place center cross strip 

on pie and replace 

folded part of strips. 

Now fold back alter- 

nate strips; place sec- 

ond cross strip in 

place. Repeat to weave 

cross strips into lattice. 

Moisten pastry edge 

with water. Trim ends 

of strips almost even 

with overhang; roll 


overhang up over 
strips to make a high 
edge; flute. 


6. Reroll trimmings 
and cut out pear shape 
and several leaves; use 
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nish top of pie, if you like. In 
con mal egg Sate with J tablespoon 
water. Brush lattice, edge of pie, and 
garnish with egg-white mixture; 
sprinkle with sugar. , ; 
7. Bake pie 40 to 45 minutes until 
filling begins to bubble and crust is 
golden. Cover pie with foil, if neces- 
sary, during last 20 minutes of bak- 
ing to prevent overbrowning. Cool 
pie in pan on wire rack. Makes 10 
servings. 


*' +410 calories, 14 g 
\_codium. 


CRANBERRY, PEAT®. 
STILTON CHEESE TART 


Invented by Myles Huntington on the spur 
of the moment for an Ocean Spray luncheon 
at the Crane Brook, this unusual dessert 
takes very little effort but tastes as rich and 
decadent as a far more complicated cheese- 
cake. In the unlikely event that there are 
leftovers, the flavors will only intensify. 


1% cups flour 
8 tbsp. (1 stick) butter 
1 tbsp. sugar 22 tsp. water 
Ya tsp. lemon juice 
4 oz. Stilton cheese, at room 
temperature 
2 8-ounce packages cream cheese, at 
room temperature 
Ys cup sugar 
2 cups whole cranberries 
2 cup port wine 1 cup sugar 
5 medium pears, cored, poached (or 
canned), and thinly sliced 


Combine the flour, sugar, and butter 
in the work bowl of a food processor 
and process until the mixture resem- 
bles coarse cornmeal. With the motor 
running, add the water and lemon 
juice and beat just enough to mix thor- 
oughly. (A hand-held pastry blender 
can also be used.) Chill the dough 20 
minutes. Preheat the oven to 425 de- 
grees. Roll the dough out thinly and 
line a 10-inch tart pan with a removable 


bottom. Line the crust with heavy foil 
and fill it with pie weights or beans. 
Bake 6 minutes in a preheated 425-de- 
gree oven. Remove the weights and 
foil and continue baking 8-10 minutes 
longer, until crisp and very lightly 
browned. Cool thoroughly. Combine 
the Stilton and cream cheeses with the 
sugar and blend until completely 
smooth. Spoon into the tart shell and 
chill until filling is firm. Combine the 
cranberries, port, and sugar in a small 

saucepan, bring to a boil, and cook un- 

til the berries pop. Cool. (If the mixture 
seems too thin, drain off some liquid.) 
Spread the cooled cranberries onto the 


tart and cover with pear slices. Makes 
8 servings. 


BONELESS BREAST OF 
PHEASANT WITH CRANBERRIES 
AND BOURBON PECAN SAUCE 


Sautéing only the breasts of pheasant makes 
a quick, easy, and surprisingly elegant 
main course. The sauce proves Myles Hun- 
tington’s belief that cranberries do not have 
to be limited to turkey: They enrich any 
poultry dish. 


1 2¥-to-3-lb. pheasant, boned 
4 tbsp. (% stick) unsalted butter 
Ys cup Kentucky bourbon 
¥2 cup pecans, toasted and 
coarsely chopped 
%s cup fresh cranberries, each 
cut in half 
1 cup chicken stock 
Ys cup heavy cream 
Salt and pepper to taste 


Remove the breasts from the pheasant 
or have a butcher do it. (Reserve the 
legs and carcass for stock if desired.) 
Melt 2 tablespoons of the butter in a 
moderately hot skillet. Place the pheas- 
ant in the skillet, skin side down. Sauté 
4-5 minutes, until the skin is crisp 
Turn it over and sauté 1 minute longer 
Transfer it to a baking sheet, skin side 
down, and place it in a 400-degree 
oven for 5-7 minutes. Pour the bour- 
bon into the skillet and deglaze, scrap- 
ing up meat scraps from the bottom of 
the pan. Add the pecans, cranberries, 
and stock and cook until the liquid is 
reduced by a third. Add the heavy 
cream and continue cooking until the 
sauce is reduced by half. Remove from 
heat and whisk in the remaining but- 
ter. Add salt and pepper to taste. 
Pheasant breasts can be served whole 
or sliced at a 45-degree angle and 
fanned out on serving plates. Pour the 
sauce over the breast and serve at 
once. Makes 2 servings. w% 
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Old-fashioned favorites 
needn’t cost you a fortune 


BACK AGAIN— 
IN VACUUM TINS 


Big, plump walnut 
halves and pieces, 
mixed—the same high 
quality as Diamonds 
in the shell. In handy 
4-ounce and 8-ounce 
tins, always fresh and 
sweet, ready for 
instant use. 


Yd 


Here’s your CHANCE to enjoy 
good eating again, at moderate cost. 
Walnut prices are down—and 
there’s nothing like walnuts to make 
even simple dishes sing with flavor 
and good looks. 

But not just any walnuts. You'll 
want California’s finest— Diamond 
Walnuts. They’re your best buy 
—they give you more perfect. 
kernels per pound—every time. 


\E 


CRANBERRY MINCE P' 


insed and drained 
ator, mixed 


ust ple 
nh” Ready-to-Use Mincemeat 


ornstarch 
Brandy & Rum) 
Jus 2 tablespoons W 


h cranberries, f 
for 2-cr 


1 None Suc! 
(Regular or 
1 egg yolk pl 


2 tablespoons ©! 
Pastry 


% cup sugar 
% cup water 


1% cups tres! 
1 ja 


e 


fant val 


S 
a 

S 

ts) 

3 

r=} 
2 

© 

io.) 


74 
oS 
2 
S 
z 
a 
eo 
au 
- 
(4 
o 
so) 
e 
3 
o 


age inst 


e) pack 


d 
iz 


Rich Egg Nog Cream: In 


% pint whip! 


Fold in 
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Use as topp! 


ES  —————— 
PEACH/CRANBERRY PIE 


“4 recipe Perfect Pie Crust (pa 94), 
or 1 prebaked 10-inch pie shell 


C Prepare basic recipe, page 94. Roll 
out bottom pastry to fit 10-inch tart 
pan; fit into pan. Bake bottom crust 
as directed for Pear/Almond Tart rec- 
ipe, page 96. Refrigerate or freeze re- 
maining pastry for future use. 


Filling: 
5 tablespoons sugar, divided 
8 whole peaches, peeled and 
halved 


2 tablespoons butter in small 
pieces 

O Sprinkle 3 tablespoons sugar over 
pastry in pan. Arrange peaches, cut 
side down, on pastry; sprinkle with re- 
maining sugar; dot with butter. 
C Bake in preheated 350° oven until 
peaches give out juice (25 minutes). 
Glaze: 


1 cup cranberries, fresh or dried 
frozen 
1/4 cup sugar 
1 envelope gelatin softened in 1/4 
cup water 


1/2 cup slivered almonds 


‘OO Over low heat, cook cranberries 


with sugar 25 minutes; remove from 
heat; stir in gelatin mixture. 

C Strain. Pour over peaches, brushing 
to coat evenly. Sprinkle with almonds. 
Chill until serving time. Makes 6 to 
8 servings. 


CRANBERRY SAUCE 
-12 oz. pkg. fresh 
cranberries 
-3/4 cup sugar 
-1/4 cup water 
-2 tbs. orange or 
cranberry liqueur 
(optional) 
-2 tsp. grated 
orange rind 
Combine cran- 
berries, sugar and 
water ina 2to 3 
quart glass casse- 
role. Cover with 
wax paper and 
microwave on High 
power 5 to 7 min- 
utes or until the 
oer, have 
popped, stirring 
half-way through 
the cook time. Stir 
in Liqueur if using, 
and orange rind. 


For a great taste 
try burying a 
piece of vanilla 
bean in an 
airtight jar of 
granulated 
Sugar for a few 
days before 
using the sugar 
for baking. 


To increase the 
protein value of 
homemade bread, 


©) PREP/TOTAL TIME: 30 min. 


Kathy Olsen of Provincetown, Massa- 
chusetts says, “We live in cranberry 
country and are always looking for good 
recipes to use them. This dish is perfect 


Serve hot or cold, rn lee 1-2 f for Thanksgiving Day.” 
makes 2 cups. tablespoons o 
“ whole wheat flour 1 pound fresh or frozen 
and replace it with cranberries, thawed 
1-1/2 cups chopped pecans 


wesneesoreancee 7” equal amount of 


soy flour. 1 cup flaked coconut 


ra October/November 2005 
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120-2122 Autumn Fruit Tortlet 
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Autumn Fruit Tartlets 
We added a bit of whinisy to these wee 
tarts with pineapple, pear, an and 
kumguat slices. You can use the harvest 
Sruits of your choice, 
Prep: 45 minutes Bake: 10 minutes 
Chill: 2 bours 


5 egg yolks, beaten 
1 Tbsp. margarine or butter 
1% ssp. vanilla 


1 recipe Crackly Caramel on 
(optional) 
Assorted fresh fruits, such as wail 
pears, pineapple wedges, 
and kumquats 
Lemon juice 
1 recipe Crackiy Caramel Sauce 
(optional) 


For tart shells, i in a mixing bowl 
cut the % cup butter into flour until 
pieces are pea-sized. Str together 
the first egg yolk and 1 tablespoon of 
the ice water. Gradually stir egg yolk 
mixture into flour mixture. Stir in 
remaining water, 1 tablespoon at a 
time, until dough is moistened. 
Gently knead the dough just until a 
ball forms. If necessary, cover dough 
with plastic wrap and refrigerate for 
30 to 60 minutes or until dough is 
easy to handle. 

Preheat oven to 450°. Cut dough 
into 8 equal pieces and flatten each 
into a disk. On a lightly floured sur- 
face, roll each disk into a 5%-inch 
circle. Gently ease each circle of 
dough into a 4inch diameter tart 
pan with removable bottom. Press 
pastry up and into sides of pans; trim 
edges, Do not prick pastry. Line each 
tart with a double thickness of foil 
and place on baking sheet. 

Bake pastries for 6 minutes. 
Remove foil and bake for 4 to 5 min- 
utes more or until fight golden 
brown. Remove pastries from oven. 
Cool completely on wire racks. 


~ORANDE 


For filling, in a heavy 2-quart 
saucepan combine sugar and corn- 
starch. Stir in milk. Cook and stir 
over medium heat until thickened 
and bubbly. Cook and stir for 2 min- 
utes more. Remove from heat. 
Gradually stir | cup of the milk mix- 
ture into the 5 beaten egg yolks. Add 
egg mixture to milk mixture in 
saucepan. Bring to a gentle boil; 
reduce heat. Cook and stir for 2 min- 
utes more. Remove from heat, Stir in 
1 tablespoon margarine or butter 
ad 1 aspoons wen, 


ter the foil; set baking 
sheet aside, In a 12-inch 
nonstick skillet heat 
Ye cup granulated sugar 
over medium-high heat 
until sugar begins to 
melt, shaking skillet 
occasionally, Do not stir. 
Reduce heat; cook and 
str about 3 minutes 
more or until sugar is 
melted and medium 
caramel in color. 
Remove from heat. Stir 
in & ‘teaspoon hot 


pour mixure onto foil 


lined baking baking shelling caramel , 
mixrure as thin as possible. Coal about: 


30 minutes, When cool, tap gently 
with a wooden spoon to break into 


Crackly Caramel Sauce: Just before 
serving tartlets, prepare Crackly 
Caramel Spikes as directed except 
omit buttered baking-sheet step and 
reduce sugar in skillet to % cup. 
Immediately drizzle caramel sauce 
over tarts (mixture will harden). 

Make-ahead tip: Pudding can be 
made up to two days ahead. Pastry 
shells can be made’ up to one day 
ahead. Tarts can be filled with pud- 
ding one day ahead. Store in’ refrig- 
erator. Add fruit and Caramel 
Spikes, then prepare and drizzle with 


Work quickly when pouring caramelized sugar into prepared 
pan. Sugar hardens almost immediately. 


Tap gently when breaking the caramel into spikes. Hit too hard 
and candy will shatter and send tiny pieces everywhere. 
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lean U 4) ihe Cramb: macede molded cranberry 
hrcdlad po — m™ sauce 


1 Ib. fresh cranberries 


é Ay ae poole: é daa yl 1 cup plus Ste as 
/ C, stabyut pirece Zest of 2 oranges 


% cup fresh orange juice 


Pinch of salt 


4 
¢ 
Is Tip -kach g nutmeg, Cen mamen Ee new ‘ x ; cup plus 2 Tbs. cold water 
5 % ¢ . 1 envelope unflavored gelatin 
3 TEL. AER eox TRiPcs See 
Lightly coat inside of ceramic cranberry mold 


with nonstick cooking spray 


Wececialt drdeypaascpee empath, ” 
; ? 5 # In large saucepan over medium-high heat 


4) c sever. wrehe ehalble ds bring cranberries, sugar, orange zest, orange 


juice, salt and % cup water to boil. Reduce heat 


to medium-low; simmer, stirring occasionally 


, er g occ: : 

J Lo fe, qoenicehs yreth pboehrored Stange bend, until cranberries have burst, about 15 minutes 

: } é we ' Meanwhile, pour 2 Tbs. water into small 
hLDA, 7 - 8 bowl; sprinkle with gelatin. Let stand until 


gelatin softens and swells, 5-10 minutes 


N , ee | Spoon cup juices from cranberries into 
> Whee. hh @ as I F 


. gelatin; stir to dissolve. Stir gelatin mixture 
into cranberry muxture, then pour into pre 
pared mold; cool to room temperature. Cover 
loosely with plastic wrap; refrigerate at least 


8 hours or up to overnight 


To unmold, dip mold into large bowl of 
warm water so water reaches almost to rim 
of mold. Remove from water; run small 
paring knife or spatula around inside of 


mold. Invert mold onto platter, shake 


gently and lift off mold. Serves 1 


reeramic mold 
Our stoneware mold bears the intricate ; 
silhouette of a pineapple — a traditional symbol 

of hospitality. Use it for everything from shaping 
chilled gelatin salads and mousses to baking cakes 

and steaming 
puddings. The 
smooth glazed 
finish releases 
- foods easily, 
Dishwasher \ 
safe. 22-02. x 
cap.; 6° x 7" x 
3" high. #16-7100134 
$18.50 Exclusive 
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Roasted Brussels Sprouts with Bacon and Chestnuts at williams-sonoma.conirecipe. 
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CRANBERRY CHERRY RELISH ~ 
Fresh cranberries are packed 12 ounces—not one pound—to bags, since 
recipes call for a pound. Any extra cranberries freeze well. es a 
pround froep cranberries 1/2 cup | 
2 cups Finely grated zeat off orange 
1/2 cup fresh orange Juice 1 cup dried cherries 
1. Pick through the cranberries, rinse, then drain well. Combine the cranberries, 
cranberry juice and orange zest in a pan. Place over medium heat; boil slowly until the 
Seine bears ott tho surtace wth room 

s ith a metal spoon, stir in the cherries and let cool 

perature. Cover and refrigerate. (It will last up to one month.) uy ae 
Serves 12. Per serving: 203 calories, 52g carbohydrates, 1g protein, no fat, no cholesterol. 


Hearty, Tart, 
and Beautiful 


CRAP EB FRAY RELISH 
_ After reading about Killingworth cranber- 
Ties earlier this year, | couldn't wait to try 
them. And, during a recent trip to Bishop's © 
Orchards Farm Market, 1355 Boston Post 
Road, Guilford, | saw the shelves were 
stocked with Scarlet Knight Cranberries, 
Bishop's bought the Killingworth bog in 
2012, renovated and re-engineered it, and 
Started harvesting last year. | grabbed a ~ 


pack, along with tw S, and headed 
home to try thet eto leatie ree 
ed a noe, in_a pot, juice and 

inges, water fo cover, and 
su ste, boil over medium heat until 


they start popping, t eat, and let 
them"sit for about 10 minutes, ihe chill 
Penh Poe mete delicous ey were 
hearty ani and a beautiful deep red. 
last year they sold out before | got to try 
them, so I'm staying stocked up this year. 
And, you have several choices of oranges at 
Bishop's to go with them, too. What’s your 
favorite cranberry recipes? Let me know at 
P.mcnerney@shorepublishing.com and we'll 
Share it with our readers. 

—Pem McNerney 


APPLES AND CRANBERRIES: 
COMPOTE AND RELISH 

Two recipes in one—the same three ingredients 
taste completely different when cooked or raw. 
Serve them both. 


COMPOTE: 

6 medium Mcintosh apples, about 2 pounds 

1 cup raw cranberries 

5 tablespoons light brown sugar 

Peel, core, and seed the apples and cut into 
Yo-inch pieces. Place in a large saucepan with the 
cranberries, sugar, and 1 cup of water. Bring to a 
boil. Cover the pot and cook over medium heat for 
20 minutes, stirring frequently. 

Remove from the heat and stir vigorously with a 
wooden spoon until the apples and cranberries 
are broken down and the sauce is fairly smooth. 
Let cool, then refrigerate until cold. Serves 6. 
NUTRIENTS PER SERVING Calories 140; protein Og; 
carbohydrate 35g; dietary fiber 2g; fat Og; cho- 
lesterol Omg; sodium 5mg 


RELISH: 

6 medium Mcintosh apples, about 2 pounds 

3% cup raw cranberries 

6 tablespoons light brown sugar 

Peel, core, and seed the apples and cut into 
‘o-inch pieces. Place in the bowl of a food proces- 
sor with the cranberries, sugar, and a pinch of salt. 
Process until it has the texture of a salsa. Refrig- 
erate until very cold. Serves 6. 

NUTRIENTS PER SERVING Calories 145; protein Og; 
carbohydrate 36g; dietary fiber 2g; fat Og; cho- 
lesterol Omg; sodium 5mg 
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Ginger and Peach Chutney 
"T (makes 4 pints) 
the 


Sweet with the ey flavor of ripe peaches and an undertone of 

‘He warm spiciness that only ginger can provide, this i 
simply grilled chicken into ; oon of cal ee 
2 cups cider vin. 
2 cups packed dark brown s: 
1 medium onion, thinly sliced into 

half-moons 
1 cayenne chili or other medium 

“hot chili, waeied cal minced, or use 

1 teaspoon cayenne pepper 
1 tablespoon yellow mustard seeds 
nae tee pickling (plain or non-iodized) 

t 


4 pounds ripe peaches 

tae dried cranberries 

1/4 cup grat ginger (use the 
holes on a box grater) or finely Seni 
crystallized ginger 


Bring the sugar and vinegar to a boil in a | stainless-steel 
enameled kettle over high heat, stirring often to deci the eres Sit 
in the onion, cayenne, mustard, and salt. Reduce the heat to medium 
i oe . a brisk simmer for 10 minutes. 

and pit the peaches (instructi 
Bre ee peaches ( ons on page 213). Coarsely chop 
Add the peaches, cranberries, and ginger to the pot. Simmer, stirri 
. * . if . = % ie 
hong ara oe the fees liquid is reduced. The chutney ‘ould 
and glossy, about 45 minutes. Take 

ch a Syed ate care not to overcook the 

jars according to the instructions on 230. Store i 
cool, dark place for at least 3 months to meld ite Bae ee 


From the Cook Garden, by Ellen Ecker Ogden 


Cranberry and Apricot Chutney 
This seasonal chutney has more than 


one thing in its favor: The tender dried 


apricots provide a creative spin, 
and this turkey sidekick can be made 
four days ahead. 


Prep: 10 minutes Cook: 15 minutes 


1% cups granulated sugar 

Y2 cup water 

1 12-0z. pkg. cranberries 
(3 cups) 

% cup snipped dried apricots 
3 Tbsp. cider vinegar 
3 Tbsp. brown sugar 
1 Tbsp. minced fresh ginger 


In a 3-quart heavy saucepan com- 
bine granulated sugar and water. 
Cook and stir over medium-high 
heat until sugar is dissolved. Bring to 
boiling without stirring. 

Stir in cranberries, apricots, vine- 
gar, brown sugar, and ginger. Reduce 
heat. Simmer, uncovered, for 5 min- 
utes or until berries have popped and 
mixture starts to thicken, stirring 

occasionally. Remove from heat and 

allow to cool. Cover; refrigerate up 
to four days. Bring to room temper- 
ature 30 minutes before serving. 

Makes 31% cups. 

Make-ahead tip: Chutney can be 
made up to four days ahead. Store, 
covered, in the refrigerator. 

Nutrition facts per "s-cup serving: 
106 cal., 0 g total fat (0 g sat. fat), 
0 mg chol., 2 mg sodium, 28 g 
carbo., 2 g fiber, and 0 g pro. Daily 
Values: 5% vit. A, 5% vit. C, 0% cal- 
cium, and 3% iron. 
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cranberries (about 3 1/2 cups). 
Adi the’ pears, cover and cook 


cee an coment» Seribe it coamtetty Chae } 
Although a bit late for Christmas dinner, this colorful condiment 

delicious year-round with all of roasts and grilled meats. Susan 
Palumbo of Farmington sent the first recipe, which makes a chutney 
flavored by and Worcestershire. “I found this recipe 12 to 15 years 
ago in a ma and have made it several times,” she writes. “Its 


mildly spicy, 


ham, beef. The recipe calls for canned whole cran| juce, 
but I have used two packages cran| es, prepared according to 
= without a r 1 ney keeps several 
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CRANBERRY CHUTNEY [-2-41 $i 

% to 1 cup sugar 1 teaspoon salt - 

Btn fle Ya ginger Ae 
molasses 14 teaspoon Tabasco 

142 tablespoons curry powder 2 16-ounce cans whole 2 


Bina , bring to a boil sugar, vinegar, molasses, curry powder, 
Wortssierehers salt, ginger and pepper sauce. Stir in cranberries and raisins 
and simmer uncovered for 15 minutes until thickened. 

® Ladle into hot, sterilized jars. Seal and once and process in boiling water 
bath for 5 minutes. 
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CRANBERRY AND DATE CHUTNEY ‘\“'Y 
As gift suggestions all of these recipes are superb but we think 
Christmas should begin at home too. So why not make up a batch 
of all four to make Christmas wonderful for your family? 


1 Ib cranberries \4 teaspoon cinnamon 
“ cup pitted dates Ys teaspoon cloves 

53 cup water 46 teaspoon allspice 

‘i cup sugar 14 teaspoon salt 

\ cup vinegar +4 cup seedless raisins 


\4 teaspoon ginger 
Pick over your cranberries, then wash and put them in a saucepan. Cut 
é i rs and combine. Add all remaining ingredients, except 
to a boil and boil for five minutes, stirring occasionally at 
re as the mixture thickens. Add raisins and boil another five 
Don’t break fruit by too much stirring. Sterilize four 444-ounce 
's and spoon chutney into them. Seal at once with paraffin, 
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3 ingredients 
TOTAL TASTINESS 
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MEATBALL 
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Go to: www. UltimatePartyMeatballs.com 


for more tips, recipes and the chance 
to win the Ultimate Party! 
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1- 16-ounce can Ocean Spray® Jellied Cranberry Sauce 

1- 12-ounce bottle Heinz® Chili Sauce 

1- 2-pound bag frozen, pre-cooked, cocktail-size meatballs 
Combine sauces in a large saucepan. Cook over medium-low heat, 
stirring until smooth. 

Add meatballs. Cover and cook for 15 minutes or until meatballs 
are heated through, stirring occasionally. 

Makes 30 appetizer servings. 


Slow cooker Preparation: Place meatballs in a slow cooker. Combine sauces 
and pour over meatballs. Cover and cook 4 hours on HIGH. 
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By Lee White 

Special to Living 
utumn is really beautiful, 
and I recently had such a 
lovely weekend. 

On Saturday morning, I did 
something I should have done 
months, or years, ago: I half-cut 
the cord on my cable bill. While 
it still costs just over $200, when 
it got to about $350, I don’t have 
enough time to watch everything I 
DVR, so I felt very proud of myself. 

Then I went to Kohl's, and with 
two different discounts, I 
a 6-quart Instant Pot Nova. The 
big one I had was so big L had to 
tippy-toe to see inside of it. I gave 
it to frien ve Way more 
family members then I do. I also 
got a slow cooker. I know that the 
InstantPot also is a slow cooker, 
but I broke my Rival Crock Pot’s 
ceramic bowl in a parking lot two 
years ago. I liked the size and look 
of the old one and a new ceramic 
bow! would cost almost as much 
as a new one. The amount of the 
Instant Pot and the Crock Pot cost 
just over $100. 

in my slow 


What to 
red? Maybe a po 
butt? Then I peered in big 


freezer and saw three-packs 
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Pork Chops with Cranberry, Orange, and Sage 
Adapted from The Great American Slow Cooker Book 
by Bruce Weinstein and Mark Scarbrough 
Clarkson Potter Publisher, New York, 2014 


Yield: serves 3 to 4 (in a 6- to 8-quart cooker) 


3 to 4 tablespoons unsalted butter 
6 large, boneless pork chops 
1 each teaspoon salt and freshly ground pepper 
ican whole-berry sauce 
(the smooth jellied sauce is too sweet) 
1 small to medium onion, finely chopped 
3 stalks of celery, finely chopped 
2 tablespoons Dijon mustard 


2 to 3 finely chopped fresh sage leaves 
Zest of one large orange 


Melt the butter in a large skillet over medium heat. Season the 
chops with salt and pepper on both sides and brown on both sides (3 
to 4 minutes on each side). Heh De chops dock on he se, 29 
them in batches. Transfer the 

Sir n.tva tent oe Be eit ta a ttn oir ha ran 
berry sauce begins to dissolve. Pour the mixture on top of the chops. 

Cover and low for five hours, or until the meat is fork tender. 
Serve with sauce on the side. 


Serve it up: To make use of the rich sauce, serve the chops in a hot 
baked sweet potato that has been split open. Or place them over but- 
tered noodles—or even mashed, roasted, or steamed root vegetables. 


a few more ingredients, including 
fresh sage and a can of whole- 
berry a sauce, and early 
One morning, in over 10 min- 
utes, I had the whole entrée in the 
cooker. 

I looked in just once, around 
l1la.m.,and by 3 p.m. it was ready, 
I took the pork chops out of the 
ceramic bowl, poured the juice 
into a saucepan and reduced it to 


gravy. I am so happy to have these 
new appliances. 

Now, if someone would show me 
how to use the pressure cooker 
part of my Instant Pot, I would be 


been a food editor and restau- 
rant reviewer for more than 
25 years. You can email her at 
leeawhite@aol.com. 
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TWO FAVORITE 
r~ RECIPES FROM 
a FARRAH FAWCETT 


HERBED CRANBERRY CHICKEN 
By Mrs. Dash® 


ee ee 
These juicy chicken breasts have very little salt, MARINATED BROILED 

yet they are well seasoned and full of flavor. CHICKEN 

The luce and toasted pecans 


1e chunky. cranberry sauce 
make this entreé a family favorite! tablespoons Dijon mustard 


3 
1-1/2 cups olive oil 
i cloves garlic, a ee 
1-1/2 teaspoons ground pep) 
tala eainoons crushed dried thyme 
1 large bay leaf, crumbled 


Ingredients 
* 6 boneless skinless chicken breast halves 
* 1 tablespoon Mrs. Dash® Original Seasoning Blend 


; . Pinch of cayenne pepper 
* 2 tablespoon olive oil 2-1/2 picresteceals white wine 
* 24 cup green onions 2-1/2 ermgiatere wine vinegar 
* % cup dried cranberries a Sen b nanete 

¥; k-P : ; 
Chater Broth ic a el In small bowl, whisk mustard into 
* ¥4 cup cranberry juice oil. : earner 

lients, well, 

* 4-4 teaspoon Maple Grove Farms, Vermont Be icken or mee ~ 

Mpa” Phe ee 0 Pour over chicken breasts in flat 
* 1 tablespoon Regina Balsamic Vinegar pan. Marinate overnight in refrigera- 


tor, turning occasionally. ; 
C Broil 8 to 10 minutes on each side, 
basting frequently. Makes 6 servings. 


* 4 cup toasted pecans 


Directions 

. Rub chicken with seasoning blend. Heat 1 
tablespoon olive oil in a large nonstick skillet, 
over medium heat. Add chicken and cook 
for 4-5 minutes on each side or until a meat 
thermometer reaches 170°. Remove and keep 
warm. 

. Heat the remaining olive oil in the same 
skillet, then add and sauté onions. Stir in the 
cranberries, broth, cranberry juice, syrup, and 
vinegar; bring to a boil. Reduce heat; cook and 
stir for 2 minutes. Return chicken to the pan; 
cook for 1 minute or until heated through. 
Sprinkle with pecans. 
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A festive entrée from Fine Bouche. 
4 servings 


\% cup sugar 
% cup water 
V2 cup red wine vinegar 


2 whole duck breasts, boned and 
halved 
Coarse salt 
Freshly ground 

2 cups rich veal preferably 
homemade 


1% cups cranberries 
1/72 cup dry red wine 


4 tabl (ict) unsalted 


- 2 tal 
1 bunch watercress 
Chestnut Soufflé (see recipe) _ 

Heat sugar and’ water in heavy small 

saucepan over low heat until sugar dis- 

solves, swirling -pan occasionally, In- 

crease heat and boil until. caramelized 
' to rich brown. Swirl pan, if necessary, 

until mixture is saucelike consistency. 

Remove from heat and pour in vinegar 

(be careful; mixture will bubble). 


Pat duck dry. Using’ sharp knife, score 
skin in crisscross sae Rub salt and 
pepper into skin. Heat heavy-large skil- 
et over medium-high heat until very 
hot. Add duck skin side down and. 
cook until skin is brown and meat is 
medium-rare, pouring off fat from 
pan, about’ 10-iminutes. Turn duck 
over and quickly ‘sear second side, 
abouc 2 minutes. Remove duck from 
skillet, Pour off fac from skillet:. Stir 
caramel into skillet, scraping up 
_ bre bits: Add stock, cranberries 
and red wine ard boil until sauce is 
reduced by half; 10'to 15 minutes. 


Preheat broiler. Broil duck until crisp. 
Cut lengthwise: into thin. slices. Ar- 
range in fat: shafie-on-plate. Remove 
“red Friar fet Bh ad tn liqueur and 
utter. Adjust seasoning: Spoor sauce 
over duck. Garnish with watercress, 
Serve with Chestnut Soufflé. i 
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Make Healthy Fam 


(PX) — Roast chicken and San 
Francisco Sourdough Stuffing fla- 
vored with almonds, celery, onions 
and sage ... sautéed shrimp with 
Spanish Style Rice ... baked ham and 
Country French Potatoes seasoned 
with rosemary, thyme and_ garlic. 
These meals may sound elaborate, but 
they are quick-to-fix, healthy alterna- 
tives that will tempt the whole family 
to make time for dinner. 

Seasoned with top-quality Spice 
Islands herbs and spices, Spice Islands 
Good Harvest’s versatile array of rice, 
potato and stuffing side dishes are as 
good for you as they are good-tasting. 
And, there’s not a lot of fat and sodium. 

To help make meal preparation quick 
and easy. the professionals in the Good 
Harvest Test Kitchen have developed 
suggested meal plans. 


QUICK-FIX MENUS 
Menu 1 


Sautéed Shrimp with Lemon 

Spice Islands Good Harvest Spanish 
Style Rice 

Torn Romaine Lettuce Tossed with 
Low-Fat Caesar Dressing 

Angel Food Cake 


Start to finish: 30 minutes, serves 4 

Food Notes: Purchase peeled and 
deveined shrimp from the fresh seafood 
section. Sauté shrimp with two tea- 
spoons olive oil in a nonstick skillet 
and, if desired, minced garlic and 
crushed red pepper. Sprinkle with 
chopped parsley. 


Menu 2 


Rotisserie Chicken 

Spice Islands Good Harvest Creamy 
French Potatoes with Mushrooms 

Tossed Green Salad with Low-Fat 
Vinaigrette 

Fruit Sorbet 


Start to finish: 30 minutes, serves 4 

Food Notes: Remove skin from deli- 
bought rotisserie chicken to eliminate a 
considerable amount of fat. 

For Potatoes with Mushrooms: 
Lightly coat bottom of a 1/4-quart 
casserole with no-stick cooking spray; 
add 1 cup. sliced mushrooms. 
Microwave on high (100 percent) for 2 
to 3 minutes, surring halfway through 
cooking. In casserole with mushrooms, 
prepare | package Spice Islands Good 
Harvest Country French Potatoes 
according to package directions, stir- 
ring in 4 cup cubed Brie cheese along 
with milk. 
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ily Meals Fast and Fabulous 


SAUTEED SHRIMP served with Spice Islands Good Harvest Spanish Style 


SF) lo Pr 


Rice is just one of the many quick, healthy and delicious meals the whole 
family will enjoy. Add your own personal touch to a Spice Islands Good 
Harvest side dish, or try one of Good Harvest’s suggested menu plans, 


Menu 3 


Stuffed Peppers with Spice Islands 
Good Harvest Santa Fe Stuffing 

Sliced Cucumbers Splashed with 
Vinegar and a Touch of Sugar 

Warm Corn or Flour Tortillas 

Seasonal Fresh Fruit Drizzled with 
Lemon-Honey 


Start to finish: 40 minutes, serves 4 

Food Notes: For Stuffed Peppers: 
Cut 2 medium green, red or yellow 
bell peppers lengthwise, in half. 
Remove seeds and membranes. In 
large saucepan, brown 4 pound lean 
ground turkey over medium-high heat 
for 4 to 6 minutes, breaking up into 
crumbles. Pour off drippings, and stir 
in 4 cup prepared salsa, | cup water 
and 1 package Spice Islands Good 
Harvest Santa Fe Stuffing Mix. Spoon 
equal amount of stuffing into each 
pepper half. Top each with one table- 
spoon salsa. Microwave on high (100 
percent) for 10 to 15 minutes or until 
peppers are tender, rotating dish 
halfway through cooking. Sprinkle 
each with | tablespoon shredded low- 
fat Cheddar cheese; let stand 5 min- 
utes before serving. 

For dessert: Stir together 4 cup 
honey and 2 tablespoons lemon juice, 
and drizzle over fresh fruit. 


For a hearty and healthful fall dish, 
try this Wild Rice and Cranberry 


Stuffing fresh from the Good, Harvest 
Test Kitchen. This stuffing recipe can 
be served with turkey, chicken, pheas- 
ant or Cornish game hen. Try it for a 
special occasion — or anytime you 
want to make a tasty, wholesome and 
timesaving meal. 


WILD RICE AND 
CRANBERRY STUFFING 
Makes 6 servings 


cup sliced mushrooms 

cup chopped celery 
tablespoons butter or margarine 
cups water 

package Spice Islands Good 
Harvest Wild Rice Trio Stuffing 
cup dried cranberries 

cup chopped pecans, toasted 


—e NO 
- 


OK 


In a large saucepan, cook and stir 
mushrooms and celery in butter over 
medium-high heat 3 to 4 minutes or 
until mushrooms are tender. Add water: 
bring to a boil. Stir in stuffing mix, 
cranberries and pecans. Cover; remove 
from heat, and let stand 5 ‘minutes. 
Fluff with fork and serve. 


~ More serving suggestions and tips on 
achieving a more healthful diet, along 
with a 55-cent coupon, are featured in a 
color brochure offered by Spice Islands 
Good Harvest. To receive a copy, call 
1-800-777-4959 from 10 a.m. to 8 p.m. 
Eastern time weekdays. PJ96S065 
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2 loaves (1-1b size) raisin bread 
144 teaspoons salt 

Y4 teaspoon poultry seasoning 

1 teaspoon dried savory leeves 
Y teaspoon pepper 


1. Preheat oven to 350F. 

2. In hot butter in medium skillet, 
sauté onion, celery and Brazil nuts 
about 5 minutes. 

3. Add cranberries, sugar and orange 
juice and peel; cook over medium heat, 
stirring constantly, until cranberries 
start to pop. Remove from heat; let 
stand 20 minutes. 

4. Cut bread slices into %4-inch 
cubes, to measure 10 cups. ge 
bread cubes on a cookie t, 
in oven 5 minutes, or until lightly 
toasted. 

5. Turn cubes into large bowl. Add 
salt, poultry seasoning, savory and pep- 
per; toss to mix, 

6. Add cranberry mixture; toss 
lightly until well mixed, 


7. Use te fill A 
Mabe SARS to stuff a 


_ 16-pound turkey. 


© Combread and Sausage Dressing 
Serves 6; easily doubled for 12 
8 tablespoons (1 stick) butter 
’% cup shiitake mushrooms, sliced, tops only 
1 % cups pork sausage (the bulk type, rom a tube) 
Ye Cup scallions (white part only), root ends trimmed 
and sliced 
¥: cup flat leaf parsley, leaves only, chopped fine 
3 tablespoons fresh thyme, leaves only, chopped 
3 cups day-old cornbread 
Ye cup chicken stock 
Freshly ground black pepper, to taste 


Heat 2 tablespoons of butter in a skillet over medium- 
high heat. Add the mushrooms and sauté 1 to 2 minutes. 
Add the sausage and scallions and lower the heat to medi- 

| um. Add the parsley, thyme and black pepper. Cook until 
the sausage is almost cooked through but not brown. Re- 
move from heat. Stir in the remaining butter until melted. 

Place the crumbled cornbread in a large bowl. Add the 
sausage mixture and the chicken stock. Mix together. 
Recipe can be made to this point a few hours ahead and re- 
frigerated. 

At cooking time, place the mixture in a casserole. Cover 

£4ake at 350° pew 1S> RO prene- 


o( ranberry-| } leango Salsa 


2 ripe mangos, peeled and 
cut into /-inch dice 

2 cups fresh or dried cran- 
berries* 

2 tablespoons shallots, 
minced 

1 teaspoon minced garlic 
1 tablespoon cilantro, 
chopped 

1 tablespoon fresh basil, 
chopped 

1 small chili pepper, 
stemmed and chopped fine 
Juice of 4 limes 

1 tablespoon sugar 

Salt and pepper, to taste 


In a large mixing bowl, com- 
bine all ingredients and stir gently 
to combine. Adjust flavors with salt 
and pepper. 

To serve the sweet potato tart: 
Make a bed of salsa on each plate. 
Top with a wedge of tart. Serve at 
once. 


Savory Cranberry Stuffing 


cup chopped celery 
cup chopped onion 
cup margarine or butter 
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cup chopped pecans 
teaspoons poultry seasoning 
teaspoon rubbed sage 

cups hot water 


(16-ounce) can whole berry cranberry 

tablespoons Wyler's” Chicken-Flavor Instant Bouillon or 
6 Chicken-Flavor Bouillon Cubes 

cups dry bread cubes (about 16 slices) 


Makes about 22 quarts 


sauce 


In large skillet, cook celery and onion in margarine until tender. In small saucepan, over low heat, 
Cook and stir cranberry sauce and bouillon until bouillon dissolves. In large bow’, combine remaining 
ingredients; add celery and cranberry mixtures. Mix well. Loosely stutf turkey just before roasting if 
desired. Place remaining stuffing in greased baking dish. Bake at 350° for 30 minutes or until hot. 
Refrigerate leftovers. 

Rich Turkey Gravy: In medium skillet, stir % to % cup flour into % cup pan drippings; cook and stir 
until dark brown. Stir in 2 cups hot water and 2 teaspoons Wyler's" Chicken-Flavor Instant Bouillon 
or 2 Chicken-Flavor Bouillon Cubes; cook and stir until thickened and bouillon is dissolved. 
Refrigerate leftovers. (Makes about 114 cups) 


To test the turkey for doneness. grasp the 
end of the leg between your thumb and fore- 
finger and twist it gently. If the joint moves 
easily, the hird is done, The flesh will also feel 
soft. It’s a good idea to start your roasting so 
that the bird will be done 15 to 20 minutes 
ahead of serving time. Transfer to a warm 
platter to allow the meat to absorb the juices 
while you make the gravy. 


' “Once thaweo remove pias- 


tic wrap from bird, remove gib- 
lets and neck from body cav- 
ities, rinse turkey inside and 
out, pat dry with paper towel, 
return legs to hock lock or 
band of skin, and tuck tips of 
wings “akimbo” back of tur- 
key and skewer neck skin to 
back. 

Place turkey breast side up 
in foil-lined pan. Place a tent of 
aluminum foil loosely over tur- 
key to prevent overbrowning. 
Place in preheated 325 oven 
and roast according to fotlow- 
ing guide. The foil tent may be 


OL We WU anu ue inggce Ul 
thawing. Because of these var- 
iables, it is important to begin 
checking for doneness about 
one hour before the end of the 
recommended ri time. 

Roasting Guide for tur- 
keys in 325-degree oven: 8 to 
12-pounds: 3 to 4 hours un- 
stuffed: 4 to 5 hours stuffed. 12 
to 16-pounds: 3 1/2 to 5 hours 
unstuffed; 4 1/2 to 6 hours 
stuffed. 16 to 20 pounds: 4 1/2 
to 6 hours unstuffed; 5 1/2 to 7 
hours stuffed. 20 to 24 pounds: 
5 1/2 to 6 1/2 hours unstuffed; 
6 1/2 to 7 1/2 hours stuffed. 


*To use fresh cranberries, com- 


bine ‘4 cup sugar and +4 cup water in 

asmall saucepan. Heat until sugar 
is dissolved. Pour mixture over 
halved cranberries and stir to coat. 

Drain excess sugar syrup off berries 
and continue. To use dried cranber- 
ries, cover them with warm water 
and soak for 30 minuies or until 
they are tender. Drain well and con- 
tinue. 


Rich Turkey Gravy 


Savory Cranberry Stuffing 


STONEWALL 
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—Cook together 4 cups cranberries, syrup from can of Hawaiia 
Pineapple Tidbits and water to make 1 cup, | orange, sliced thi 
then quartered, When cranberries stop popping, add 2'4 cups suga 
1 cup Tidbits” Cook until thick. Add 1 cup chopped almonds. 

’ 


Hace P. (lower)—Boil to a threa 


(234°) 2 cups sugar, 1 cup syrup from can of Sliced Hawaiian Pim 
apple, Pat Pineapple slices dry and add to boiling syrup; avoid ove: 
crowding. Simmer until fruit is clear, or about 55 minutes Skim fro: 
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Cranberry Sage Jelly 


Serve this ruby-colored jelly with turkey. 
It is wonderful on the next day's sand- 


wiches too. 


2 lbs. cranberries, fresh or frozen 

1% cups water 

¥2 cup sage leaves and stems, 

snipped and loosely packed 
7 cups sugar 
A few drops lemon juice 
1 pouch (3 fluid ounces) liquid 
pectin 


Simmer the cranberries and water for 
35 minutes. Mash the berries and 
strain the juice through a jelly bag or 
several thicknesses of cheesecloth. 
Measure the liquid and add enough 
water to make 3% cups juice. Bring the 
juice to a boil, add the sage, cover, and 
remove from heat. Let rest 15 minutes. 
Strain and discard the herbs. 

Return the juice to a large saucepan. 
Add the sugar and bring the liquid to 
a rolling boil for 1 full minute. Add the 
pectin and boil 1 more minute, stirring 
constantly. Remove from heat. Skim 
the foam with a slotted spoon. Ladle 
the jelly into 8 sterilized half-pint con- 
tainers and seal with paraffin. w% 


THREE-FRUIT MARMALADE 


Cut 1 grapefruit. | lemon and | orange 
into quarters, Take out the seeds. S) 
very thin. Measure. You must have 3 


cups. Add 3 times as much water as you | 


have fruit. Let the fruit soak in the re- 
frigerator 24 hours. Next day add a pinch 
of salt and cook until rind is tender and 
transparent, Measure again and add 4 cup 
for each cup fruit and juice. Cook to 
lly test. Add lL eup blanched almonds. 
Pour into hot sterilized glasses. Cover with 
melted paraffin. This makes 7 glasses. 
(Grate the sk slightly before slicing. to 
make the rin nore tender.) 


CRANBERRY-: 
MARMALADE 


Slice | large orange very thin and take out 
the seeds. Parboil in | cup water until it is 
very tender. Put the fruit through a food 
chopper with 3 cups cranberries and 4 
apples, peeled and cored. Mix with 4 cups 
sugar and cook the whole works over low 
heat until thick—20-25 minutes. r 
frequently so it won't stick to the kettle. 
Pour into hot sterilized glasses and seal 
with melted paraffin. This makes 5 glasses. 
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~ syrup, drain, dry on screen. Place in tin box, between waxed pape 


CONTINUED FROM PAGE 66 


CRANBERRY-FIG CONSERVE 


2¥2 cups dry white wine 
2 cups sugar 
2 cinnamon sticks, halved 
1 tsp. whole cloves 
1 tsp. whole allspice 
¥2 tsp. ground cardomom 
1 cup figs, sliced % inch thick 
¥ cup thinly sliced orange rind 
1 Ib. fresh cranberries, washed 
¥%2 cup coarsely chopped walnuts, 
toasted 


Combine the wine and sugar in 4 
saucepan and cook over medium hea! 
until the sugar dissolves. Tie the spices 
in a cheesecloth bag and add to the 
wine, along with the figs and orange 
rind. Simmer 20 minutes. Let stand a! 
room temperature overnight. Remove 
the spice bag. Bring the liquid to a boi 
and stir in the cranberries. Boil unti 
the berries pop, about 5-7 minutes 
Add the walnuts and remove from 
heat. Serve chilled or at room temper 
ature. Makes 5 cups. (Refrigerate any 
leftovers.) 


Spinach with Dried 
Cranberries 


Sarah used to prepare this recipe with 
custants bur substituted cranberries one day 


and loved the zingy result. see 


% cup dried cranberries 
¥% cup warm water 
1 Thep. pastis, Pernod, or similar 
licorice-flavored liqueur 
2 Tbsp. olive oil 
2 10-02. pkgs. washed spinach, 
stems removed 
Ys cup toasted pine nuts 


In asmall bowl! combine the dried cran- 
berries, warm water, and pastis; let stand 
at least 30 minutes. Drain cranberries 
well; set aside. Heat olive oil in a 
12-inch skillet over medium heat for 
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| minute. Add half of the spinach; toss 
for I minute. Add the remaining 
spinach and toss for 2 to 3 minutes more 
or just until wileed. Stir in cranberries 
and pine nuts. Serve immediately. 
Makes 6 to 8 servings. 
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Try this 
wonderful, healthy rice dish with your next 
roast chicken or turkey, It tastes as good as 


it looks! renal oT 


Wild & Brown Rice 
with Cranberries 


Recipe from “The Culinary Institute of 
America, Breakfasts & Brunches, 2005 4 
Serves 6-8 


Y% cup dried cranberries 

% cup apple cider 

2 % cups chicken or vegetable broth, 
divided use 

¥, cup minced yellow onion 

% cup wild rice 

% cup long-grain brown rice 


1. Preheat the oven to 350 degrees. 

2. Combine the cranberries with the 
apple cider in a microwave-safe dish. Cover 
and heat in a microwave oven on full 
power for 40 seconds. Drain the cider from 
the cranberries, reserving both the cider 
and the cranberries separately. 

3. In an ovenproof saucepan, heat 
cup of the broth over medium heat. Add 
the onion and cook for about 2 minutes, or 
until translucent and tender. Add the wild 
and brown rice, the remaining broth, the 
reserved apple cider; bring to a simmer. 
Cover and bake until the rice has absorbed 
the moisture and is just tender to the bite, 
45-50 minutes. 

4. Fluff the rice with a fork and fold in 
the reserved cranberries. Serve hot. 


Editor's note: The author Debbie Harris 
is the owner of Cook’s Kitchen, 724 Boston 
Post Road Madison Connecticut 06443. Visit 
their web site at www.cooks-kitchen.com or 
phone 203-245-4426 


WILD RICE & 
CRANBERRY PILAF 


3/4 cup wild rice 1/2 cup pear barley 
3 cups chicken broth 1/2 cup dried cranberries 
DIRECTIONS 


Heat oven to 350 degrees. Combine rice and broth 
in a large saucepan and bring to a boil. Cover and 
simmer for 15 minutes. Add barley and cranberries. 
Spoon into casserole dish. Cover and bake one hour, 
stirring once. Fluff with fork. Makes six servings. 


